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Gardening Wisdom 
Charlie Ryrie 

$30.00 inc GST 

The scope of this book is hard to 
encapsulate: it covers ancient and 
modern gardening wisdom that you 
simply won't find anywhere else this side 


of your great-grandmother’s pinny. 


starts with hundreds of tried and true tips 
collected from around the world — but 
includes much more. Did you know that 
banana skins are good for the soil, and is 
it true that when a halo rings the moon 
or sun, rain's approaching? Jammed 


with full colour photographs and 
illustrations, and extremely readable 


because you can browse and dip into 


any section. Great fun, and highly 
entertaining for any gardener. 176 


pages. 
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The House That Jackie Built For the love of 
Jackie French 

$16.95 inc GST 

Could you build your own low stone wall in the 
garden? A stone pathway, pond or other 
landscaping marvel? With this book you'll feel like 
Hercules, and the answer will be YES! If Jackie 
can build her entire stone house starting with 
only $2000, it's no wonder she can inspire other 
people to get the ‘rock bug’. Even if you don't à 
plan to build a stone city like Machu Pichu, you'll et aT 
feel confident to tackle paving, stone floors — ame 
and maybe even a whole home — after a quick 
read of this affordable, encouraging book on this 
all-but-unfindable topic. 80 pages. 


For The Love Of Ducks 

Nyiri Murtagh 

$32.95 inc GST 

This Australian guide to duck husbandry 
has firmly established itself as THE guide 
for backyard duck fanciers. Once you've 
kept ducks you'll be hooked — their 
personalities and antics make them 
wonderful family pets as well as great 
egg makers and gardeners. The book 
covers selecting a breed to buy, housing 
feeding, health and much more. 156 
pages. 
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or 
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Earth Plasters For Straw Bale Homes © 


Charmaine Taylor 
$29.95 inc GST 


This simple little American manual compresses all the acquired wisdom of a fanatical earth 


renderer into one little package that wi 


Il give you the confidence to explore the "Horney 


‘breathable’ earth alternative to cement renders. If you're contemplating a strawbale 
house you'll want to add this book to your collection — it just may save you its 
(considerable!) cover price 100 times over. 52 pages. 


MEMBERSHIP HOTLINE: Phone (03) 5424 1814 


TO RECEIVE 


YOUR FREE CATALOGUE OR TO ORDER 


Front Cover: The perfect spring garden apparel! Earth 
Gardener, Geoff Collis, of Cottles Bridge near Mel- 
bourne, shows off the shirt made for him out of old flour 
bags by his partner, Liz. See page 10 to read how Liz 
made the shirt for only $2.25. 

Back Cover: What's a modern adventurer’s most vital 
piece of equipment? Why, a copy of Earth Garden, of 
course. Whether she’s at the South Pole, or on top of 
Mount Everest, record-breaking Australian mountaineer 
and adventurer, Brigitte Muir, says of Earth Garden: 
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“| always take one on expeditions”. 
reading Earth Garden at the South Pole. 

Adventure Plus is the name of the travel company run by 
Brigitte and her adventurer partner, Jon Muir. Coming up on 
Adventure Plus: September, outback with Jon; November, Vir- 
gin Peaks Antarctica with Brigitte; December, Vinson with 


Brigitte; Jan 2002, Last degree South Pole with Brigitte; March 


2002, Victorian Alps with Brigitte; and at the end of April 2002, 


Nepal with Brigitte. To join one of Brigitte’s expeditions, contact | 
Adventure Plus at PO BOX 153, Natimuk, Victoria, 3409, phone | 
<www. | 
adventureplus.com.au>, or visit the Web site at: <http://www. © 


(03) 5387 1530, fax (03) 5387 1458, email: 


adventureplus.com.au>. 


EcoTax: this issue’s EcoTax will go towards the cost of a full set 


of back copies of Earth Garden to be sent to families in Kosovo 
recovering from the war who are establishing sustainable home 
industries with the help of Australian aid volunteers. See page 6 
of the previous issue of EG for more details. 
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EARTH GARDEN is Australia’s original journal of 
sustainable living and alternatives. It is a forum of 
practical ideas, shared knowledge, sources and a 
guide to alternatives to high-consumption lifestyles. 
It’s about putting a roof over your head, growing 
your own food organically, aiming for appropriate, 
renewable home energy systems and surviving — 
and thriving — in the city or the bush, with the inner 
changes which follow when you’re in harmony with 
Nature. 

EcoTax: each issue we donate a portion of the cover 
price to a community group involved in tree planting 
or conservation projects to help balance the use of the 
partly recycled paper used for printing Earth Gar- 
den. We would like to see all publishers pay an 
EcoTax. 

Earth Garden is produced in an office running on 
Powercor’s EcoSaver Green power, and is printed 
with soya-based inks on paper made from planta- 
tion-grown timber. 

Earth Garden is a member of the Audit Bureau of 
Circulations. 

Our World Wide Web page is on the Internet at: 
<www.earthgarden.com.au>. 
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Contributions to Earth Garden are 
welcome: sharing information and ex- 
periences with other readers strength- 
ens the network of Earth Gardeners. 
Photos and illustrations are important. 
Please write first with your story idea. 
Subscribers are sustainers: for subscrip- 
tion details see page 80., 

We welcome advertisements appropri- 
ate to the aims and ideals of Earth 
Garden, but reserve the right to refuse 
ads at our discretion. Contact us for 
display rates. 
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or fax.) 


Dear readers, 

Welcome to the spring issue of Earth Garden. It’s 
mid-Augustas I write to you, and I suspect that spring will 
be dry in southern Australia this year. So far, winter has 
been incredibly dry and mild here. Even though we 
average about 1250 mm of rainfall a year here on top of 
the Great Dividing Range north-west of Melbourne 
(that’s nearly twice Melbourne’s average), the local water 
carrier was selling six truckloads of water a week in 
August! I hope he’s fit, because if that’s August, I hate to 
think how much water he’ Il be carting in March. 

So now’s definitely the time to be thinking about 
how to prepare your house and garden for low water 
rations. Sometimes I think we should just accept that 
these low rainfall years are ‘average’, and any year when 
it’s higher is a bonus from Nature. That way, we’d just 
have to adjust our water habits to cope with a dry conti- 
nent. As soon as this issue of Earth Garden is ‘put to bed’ 
I’m going to consider another water tank. 

Over the past couple of months Judith and I have 
been chatting about how to simplify our lives. We’ve 
come to realise that all the odd bits of junk we hang on to 
(because they’ll come in handy One Day) add baggage to 
our minds, as well as cluttering up our sheds and yards. 
We can’t bear to get rid of useful materials for fear they’ 1 
end up in a landfill, but the downside of that is that we 
have a house full of ‘stuff’. Two years ago I loaded the 
trailer with stuff and stopped at the local junk shop on the 
way to the tip. I was amazed that the shop owner paid me 
$150 to lighten the load from my life — and saved me 
some tip fees. 

In the old days this was just called plain old spring 
cleaning, but in these days of Californian self-help psy- 
cho-babble it’s called ‘Simplifying your life and purify- 
ing your mind’. Well, the purification regime has taken 
hold big time at our place, and last week in a frenzy of 
enthusiasm, Judith and I started pulling out all the old 
clothes we never wear, but which are far too good to rip 
up for rags. Five huge garbage bags full of clothes piled 
up — and that was just from my drawers. These went 
straight to the local op shop, and I’m now looking forward 


to seeing people round town wearing some of my old 
clothes. 

We’ ve decided to extend the ‘de-clutter’ approach 
to every room and every aspect of our lives, but don’t 
worry: it doesn’t mean that Earth Garden will now be 
published only once a year on microfiche. 

We were delighted to hear from our magazine 
distribution company, Gordon & Gotch, that the March 
2001 issue (EG 115) was our highest-selling for several 
years. We all worked hard on that one, and I concluded 
afterwards that I couldn’t produce a better issue of EG. I’m 
delighted to think that readers obviously felt the same way. 

When this issue is safely at the printer, my thoughts 
will turn to my vegie patch. Early September is not too late 
in my area to plant broad beans, and they’ re going straight 
in so I can test out Gary Thomas’s falafel recipe (see page 
56). I’ll also plant some snow peas before I get the main 
garden ready for the bulk of my plantings, so at least 
something will be growing quickly while the weather’s 
still cold. 

This year I’m determined to try to break a lifelong 
habit. Fans of mandala gardens, and those who understand 
that straight lines of vegies simply attract pests, will be 
shocked to learn that I actually like planting my vegie 
seedlings in regular rows. I know: it’s a bit of a sinful 
admission in the world of politically-correct vegie garden 
layouts, but I can’t help it. 

The first vegie garden I ever worked on was out the 
back of the ancient one-roomed schoolhouse in my little 
home town in the 1960s. There was a creek along the back 
fence where we filled buckets to water the vegies, and of 
course, we stuck little sticks in the ground at either end of 
each row so we could make the seed furrows dead straight. 
I have very fond memories of those days and, try as I do, 
I haven’t yet joined the 21st century and kicked the 
‘straight line’ habit. Maybe this year. 

Atleast I worked out many years ago that one of the 
best cures for a cluttered mind, workspace, or lifestyle, is 
a quiet potter in the vegie garden. 

May you also find time for such relaxation and 


enjoyment this spring. 


Happy reading, 


~ Earth People 


Write 


aos 


Earth People Write is an open forum. The views expressed in letters from readers do not 
necessarily reflect the opinions of Earth Garden. Letters are always welcome, but please 
keep them concise. This issue we’re giving away to our favorite letter writer a copy of Jackie 
French’s new book, The House That Jackie Built. 


Solving salinity problems 
Dear editor, 

It is remarkable that with a multi bil- 
lion-dollar problem like salinity, govern- 
ment agencies will not even entertain hav- 
ing a demonstration of my research. Re- 
plies from members of parliament to my 
frequent letters all say that the relevant bod- 
ies have the task in hand. Having con- 
ducted my research privately and single- 
handedly over two years, I now need to 
implement the methodologies on a property 
where they can be demonstrated to people 
at the work-face — the farmers. So I need 
the financial and physical assistance of a 
partner. I run workshops in conjunction 
with Men of the Trees at City Farm in East 
Perth and give talks to any groups around 
WA that are interested. 

Following is a quote from The West 
Australian, 10/3/01. “Greening Australia 
believes that the big environmental gains 
needed will not come from planting indi- 
vidual trees, but from managing areas to 
allow natural regeneration.” I have noticed 
that a small percentage of trees in any plan- 
tation are superior to the rest. The explana- 
tion I have discovered is remarkably logical 
and simple and, once understood, it is sim- 
ple to copy to ensure that just about every 
tree one plants will attain its full potential. 
It is very simple to determine precisely 
where to plant each species of tree. 

I am looking for partners to join me in 

demonstrating this exciting discovery on a 
larger scale on a degraded block in the WA 
wheat belt. Workshops will be conducted 
to pass the knowledge on to others. For 
more information and to become involved, 
please contact me. 
David Kennett, Unit B, 28 Bouvardia 
Way, Greenwood, WA, 6024, phone (08) 
9448 0473; email: <davidkennett@ 
bigpond.com>. 


Being and doing 
Dear ‘Earth Garden’, 
Thanks very much for being who you 
are and doing what you do. 
M & P Kent, Hurstbridge, Vic. 


Washington correspondent? 
Dear Mr Gray and staff, 

It is great to discover your Web site. 
I’m looking forward to reading and using 
this information. I live in southwest Wash- 
ington State, USA which has a wet yet mild 
climate. I’m at sea level so we rarely have 
snow but we rarely see a lot of sunshine as 
well. I’m interested in corresponding with 
others to share ideas on year-round garden- 
ing and preserving. Also, I would like to 
locate people using solar energy. Thanks, 
Linda Harriss, PO Box 1142, Castle 
Rock, Washington, USA, 98611, email: 
<harrisslk@hotmail.com>. 


Community Nuts And Bolts 
Dear readers, 

I’m part of a group involved in prepar- 
ing a Development Application for a new 
community which is presently being set up 
in a coastal area near Crescent Head in 
northern New South Wales. The DA has to 
be prepared under the provisions of SEPP 
15 and we are keen to hear from any other 
communities who are in the process of pre- 
paring, or who have already submitted, a 
DA under this legislation. It’s a compli- 
cated process and we’d like to talk to other 
MOs in the same position so we can share 
useful information. 

Also, we’re planning our community 
on a cluster (hamlet and village) style set- 
up. We'd love to hear from other commu- 
nities whose layout is along these lines to 
find out (a)the number of houses they opted 
for in each cluster (b)the distance between 
houses and (c)if they’re happy with their 
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layout and/or what they’d do differently if 
they were doing the planning all over again 
in light of their experience. 

We have 50 of our planned full com- 
plement of 80 members so although we’re 
not yet ready to do our final layout, we’d 
appreciate information ASAP. While this 
crucial planning needs to be done carefully 
we’re keen to move the process along and 
start living on our land. Thanks, 

Cloud (for Goolawah Co-operative), PO 
Box 726, Kyogle, NSW 2474, email: 
<the_cloud@one.net.au>. 


Dear Cloud and other MO-minded readers, 
The Global Ecovillage Network of 
Crystal Waters have published a fabulous 
little book called ‘Eco-Villages & Commu- 
nities In Australia And New Zealand’. You 
can buy a copy by sending $14.95 to GEN 
at 59 Crystal Waters MS 16 Maleny, 
Queensland, 4552. The book also includes 
a section on how to start a community. 

Good luck! 
— Alan. 


Bread For Horses 
Dear ‘Earth Garden’ , 

My 26 year old thoroughbred has just 
been diagnosed with bowel cancer. For the 
past 12 months I’ve been giving him about 
six slices of wholemeal or multigrain bread 
each morning as a treat. Does anyone 
know if that’s okay or bad!? Also, al- 
though I don’t expect to cure it, is there 
anything dietwise I can do for him? Also, 
to Peter Ewing about paulownia trees (EG 
115), I believe the Forestry Department in 
Queensland were researching their use but 
I don’t think it proved to be much good. 
They may be able to help you. 

Keryn Woolmer, 41 Holloway Rd, 
Chambers Flat, Qld, 4133, email 
<woolgar@one.net.au>. 


Searching for fly paper 
Dear Earth People Write, 

As a Sydney dweller with chooks in the 
small back garden, I have more flies than 
before I kept chooks. I don’t want neigh- 
bours complaining and don’t particularly 
like the flies myself, so I’m looking for an 
eco-friendly alternative to nasty sprays and 
chemicals. I have seen big, wide strips of 
fly paper at a dairy in South Africa recently 
so it is being manufactured somewhere in 
the world. I just can’t seem to find it here 
in Australia, Where do I look? Can I make 
it myself? Is it effective? 

I did try one of Jackie French’s ‘prawn- 
shells-in-the-old-PET-bottle’ contraptions 
which helped somewhat but it does smell 
appalling after just a few days, especially in 
the confines of the small chookhouse. Any 
help-appreciated, 

Peter Kenyon, Sydney, 
<peterfkenyon@aol.com>. 


email 


Dear Peter, 

We would also like to hear of commer- 
cial supplies of fly paper for other readers. 
In Jackie's book ‘Organic Control of 
Household Pests’ , she suggests “spreading 
a mixture of glue and molasses on a piece 
of yellow board or cardboard” if you can’t 
find the sticky paper strips. Other alterna- 
tives to prawn Shells could also be tried. 

—Alan. 


Tassie caretaking 
Hello all you Earth Gardeners, 

First of all as a young alternative fam- 
ily may we say how inspiring it is to pick 
up your mag and find we really are not 
alone after all. Also we have a favour to 
ask. We are looking for somewhere to 
caretake in Tasmania for one to two years 
(just to find out if we really do want to put 
down our roots there). We have references 
and will be packing up the two kids, the 
goats, sheep and dog to come down about 
February next year. If you can help or 
advise us please call or write to us. Thanks 
and keep up the great work and inspiring 
magazine. 

Jana & Wayne, PO Box 1300, Atherton, 
4883, email: <jana.alice@gmx.net>, or 
phone (07) 4095 8300. 


Home farming 
Hi all at EG, 

Just picked up Volume One of Home 
Farmer and was suitably impressed. Prac- 
tically every page so far (I haven’t finished 
it yet) had something of interest. We will 
definitely look into home-grinding Our own 
grains after that great article. If you’re 
going to make it an annual thing, PII be a 
buyer! Thanks for EG too. I’ve been en- 
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joying that for a few years now. Regards, 
Bey, <bev@peninsula.starway.net.au>. 


Worth doing the workshop 
Hello dear ‘Earth Garden’ , 

We live in a beautiful part of the NSW 
Northern Rivers region, near Nimbin. My 
wife and I have been planning to build a 
strawbale house here. I have read most of 
the books and visited two strawbale 
houses. I was not sure whether I needed to 
attend a strawbale workshop, as I already 
had so much information, when I saw a 
strawbale workshop advertised in EG, not 
far away near Kyogle. So I decided to 
attend. I am so pleased I did. This was a 
fantastic week: the hands on experience 
was priceless for me. 

Frank Thomas, who ran the course, 
was not only an expert in strawbale build- 
ing, but most other aspects of building as 
well. Both Frank and his partner, Ingrid, 
ran an excellent week. I would strongly 
recommend anyone considering strawbale 
to attend a course like this. Mixing and 
socialising with other like-minded people 
was great fun and so inspirational. 

Tony Trott, Nimbin Rocks Co-op, email: 
<lesleyt@liscity.nsw.gov.au>. 


Dear Tony, 

I would love to do a course with Frank 
and Ingrid too! We are very impressed 
with this dynamic duo, and they continue to 
make significant and generous contribu- 
tions to strawbale building knowledge in 
Australia. We hope they will keep contrib- 
uting articles to the magazine so we can all 
benefit from their precise building knowl- 
edge. Their email address is: <strawbales 
@boztek.com.au>. — Alan. 


Bakelite stain and horse 
problems 
Dear ‘Earth Garden’ readers, 

Here in Armidale the colours of au- 
tumn are spectacular and the days warm 
and sunny. I am writing to ask if anyone 
has used the homemade wood stain using 
very old bakelite records: the records are 
very, very thick and a dark brown colour? 
Apparently you break the records up into 
pieces and put them into a glass jar with a 
screw top lid with turpentine to make stain. 
If anyone can help with information or 
sending part of a record, I’d like to give it a 
try. Thanks. Also anyone wishing any 
information on the paulownia (Chinese 
empress tree), I have about 25 pages of 
information. Please send money for photo- 
copying and postage if you want a copy. 
There is an address you could also try: 
Forestech Ltd, Paulownia Research & De- 
velopment Centre, 2 Mark Way, 
Mudgeeraba, Qld, 4213. Phone (07) 5630 


7844, or fax (07) 5630 7855. 

Also, our ‘pets’ are two horses, one 
aged 16 years, a thoroughbred gelding 
from New Zealand, and the other a mare 
(maybe the same age) from Queensland, 
given to us very thin and abused. They are 
now well and healthy, except for an eye 
disease, in layperson’s name, uveitis. 
Their eyes fill with pus and discharge espe- 
cially in sunlight. 

We cover their eyes with mesh fly veil 
shades in any sunlight and give them eight 
aspirins each morning and each evening to 
keep it at bay. The vet says eventually they 
will go blind and nothing can be done. 
These are beautiful, kind, loving animals 
and I am stressed at thinking there is noth- 
ing else to do. We keep their eyes and faces 
washed and veils cleaned and changed. 
Any help at all we would welcome most 
gratefully, hoping someone has a miracle 
cure. Time will come when we have to 
decide: are they suffering without quality 
of life and get the vet to put them to sleep. 
Best wishes, 

Mari, Box 1002, Armidale, NSW, 2350. 


Home schooling texts? 
Dear friends, 

I have been reading your magazine for 
about three years as well as quite a few 
back copies. I find it excellent reading. I 
have a few things I am hoping readers can 
help with. We currently live on a quarter 
acre suburban block in a quiet little town. 
We have vegies, fruit trees, chickens, a 
duck, dogs, cats, birds and fish. We hope 
one day to move to some property so if any 
readers would like to write and tell me 
about their areas, prices, schools, organisa- 
tions, weather, and the like, it would be 
appreciated. We would prefer somewhere 
within two to three hours of the Hunter 
Valley, but are open to other areas. 

The next request regards schooling for 
our children, Karleigh 6-1/2, Dylan 4, 
Melissa 14 months and a new baby due 
about now. I have been investigating home 
schooling options for Karleigh in prefer- 
ence to school. I have found reference to a 
few books that I have been unable to get 
from my library. If any readers have a copy 
I could buy or borrow it would be greatly 
appreciated. They are “Teach your own’ by 
John Holt, ‘Better Late Than Early, School 
Can Wait’, ‘Home Grown Kids’ and 
‘Home Style Teaching’ by Raymond and 
Dorothy Moore and ‘Anything school can 
do you can do better’ by Maire Mulranes. I 
think they are fairly old books so I hope 
someone can help. Anyone wishing to 
write on shared interests: I promise to an- 
swer all letters. Thanks. 

Julie Moore, 6 Wallsend Street, 
Stanford Merthyr, NSW, 2327. 
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Gardens before magazines 
Dear Alan, 

Thanks for the subscription reminder: I 
was gunner but gardening and animals took 
over my daylight hours and bed looked 
great after a shower and food, and so the 
days went by. 

At long last we have had some rain, all 
the trees look happy with the dust off them 
and wet soil underfoot is wonderful. No 
need to tell you how great the magazine is 
as you know, but I can say it is much more 
than a good read, it is so useful in our lives. 
From when I first got Earth Garden, it has 
really grown and improved so much I 
wouldn’t like to miss a copy. 

Joan Thompson, Brookton, WA. 


Biodegradable detergent recipe 
popular 
Dear editor, 

Thank you for a sensational magazine 
which we look forward to each season. 
The year has gone too fast — it is autumn 
and we have only just realised — where is 
our Earth Garden? Could it be autumn 
already? 

I would like to take this opportunity to 
tell you that for the last twelve months I 
have been making my own laundry liquid 
from the ‘Biodegradable detergent’ recipe 
you provided on page 59 of EG 91. Each 
batch makes ten litres, costs about $1.00 
and lasts about two to three weeks. It not 
only helps the environment, but saves lots 
of money too! I was inspired to test this 
detergent when I read a letter in EG some 
time ago about a woman who was using 
this detergent with great success — she 
also used it for benches and floors and the 
like. 

I would like to add that it is great for 
washing nappies too! As we recycle all the 
water from the laundry to the garden it is 
important that it is biodegradable and gar- 
den friendly, which this seems to be. 
Thank you once again for this sensational 
and inspiring magazine. We cannot wait 
for our next edition. 

Jacqui Pitcher, Leopold, Vic. 


Volunteers welcome 
Dear Earth Gardeners, 

Thanks for a wonderful magazine, 
back copies of which provide great rainy 
weather reading for all sorts of people who 
visit us here (WWOOFers and other regu- 
lar friends and volunteers). 

We desperately need a person or cou- 
ple interested in our project, and willing to 
give it a go for three to six months. We’re 
building an environmental education cen- 
tre near the Border Ranges National Park. 
It is a beautiful place an hour and a half 


EARTH PEOPLE WRITE 


south of Brisbane and west of the Gold 
Coast. 

The aim of our residential programs is 
to encourage self-motivated personal life- 
styles that are positive, healthy, and so- 
cially and environmentally responsible. To 
do these wonderful things we need to finish 
building, as soon as possible, so groups can 
be housed and fed. To do this we bit the 
bullet and are running a capital fundraising 
campaign, with scores of volunteers 
beavering away, mainly in Brisbane. 

My dream is a self-funded couple 
(maybe with a caravan) who want a beauti- 
ful place to live for a while, have office/ 
computer skills and outdoor type skills be- 
tween them, and like the idea of what we’re 
doing. 

In exchange for probably 20 hours 

work a week you would have a magic 
home, good company(!), and a very inter- 
esting and worthwhile project to invest 
your energy in. Are you out there?! 
Joan McVilly, Wild Mountains Trust, 
Rathdowney, Queensland, 4287. Phone 
(07) 5544 1377, email <wildmountains@ 
hypermax.net.au>. 


Beware the killer Congo spuds 
Dear Earth Gardeners, 

Thank you to all at Earth Garden for 
the time and effort it must take to produce 
EG. It is eagerly looked forward to each 
season, as a breath of sanity and sweet 
reason, in a mad and ever-changing world. 
It helps to know there are many others “out 
there” who think as we do. 

The last hot summer produced masses 
of tomatoes and cucumbers, even in nor- 
mally cold old Ballarat, and lots of other 
summer vegies, to enjoy from our 
backyard. But, a word of warning to any- 
one considering planting Purple Congo po- 
tatoes — don’t! They send forth a mass of 
roots beneath the soil and shoot up all over 
the garden and will take over your ground 
in a season, as we found out this year. 

I’m off to harvest the grapes from our 
vine shading our front verandah, before the 
greedy blackbirds scoff the lot! Best 
wishes and happy gardening to you all. 
Beth Cox, Ballarat, Vic. 


Eco-village flourishing 
Dear ‘Earth Garden’ , 

I have lived in the city most of my life 
but about eight years ago my husband and I 
purchased 480 acres of land just outside 
Gin Gin in Queensland: now known as 
Kookaburra Park Eco-village. It has come 
a long way; we now share this wonderful 
discovery with 99 other people, including 
35 children, from 14 different ethnic back- 
grounds who’ ve all come together to live in 
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an environment filled with wondrous wild- 
life. I like where I live, I like sharing my 
breakfast with about five birds. We wit- 
nessed the birth of two baby blue herons in 
our gum tree just outside our window last 
season, along with three baby swans. 

Kangaroos are abundant in the park. I 
love watching them, especially the babies 
feeling their freedom by racing around in 
circles and teasing their mothers. Two 
large pet green frogs sit outside the screen 
doors watching, waiting and devouring in- 
sects, which are attracted by the light. We 
don’t have cats or dogs at Kookaburra 
Park; we work hard to bring the wildlife 
back into our village, although several 
families have guinea pigs, ducks, chooks, 
horses and goats as their pets. 

Not only do we eat our garden, but also 
fresh eggs are in abundance at the park. I 
feel very grateful as our suggested policy is 
no chemicals or toxic sprays. I’ve changed 
since living here and now have a healthy 
respect for snakes and spiders. I realised 
their part in the life cycle of Nature. 

I much prefer the quiet (noise of the 
bush) to the maddening crowd of the cities. 
Our nearest city is half an hour away, 
which we can get to by bus or car. Our 
close shops are only two and a half km 
away in Gin Gin. This time of year I love 
to watch the pink sunsets scattered amongst 
the clouds. If you want to follow the 
progress of Kookaburra Park through our 
new Web site, our address is 
<www.kookaburra.eco-village.com.au>. 
Christine Davies, Kookaburra Eco- 
village, Gin Gin, Queensland. 


Inner western Sydney Earth 
Gardeners 
Dear EGers, 

Thanks for an inspiring and very inter- 
esting magazine. I have completed a 
permaculture introduction course, which I 
thoroughly enjoyed and, though not very 
far down the track, I am continuing to 
learn. 

I do have beetroots growing, a small 
herb garden and three fruit trees — not a 
lot, but better than nothing. We compost 
and recycle everything possible and use no 
chemicals around our garden. Considering 
we live in the inner west of Sydney, we 
have a great variety of birds due to many 
trees around the area. I often meet people 
who think along the same lines as EGers, 
which is encouraging — must lend them 
the mags. Thanks again. 

Maureen Keating, Enfield, NSW. 


Earth People Write 
continues on page 70 
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Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Sustainable Living Fair 

The Sustainable Living Fair (formerly 
known as the Going Solar Fair) is on this 
year on 16 to 18 November at the Alexandra 
Gardens in Melbourne. The first day of the 
fair will be an industry day and the 17th and 
18th will be open to the public, so mark your 
calendar now. Earth Garden will be there, 
and if it’s a fraction as good as the famous 
Going Solar fairs, it'll be a spectacular 
weekend! For more details contact the Sus- 
tainable Energy Foundation office on (03) 
9440 6251, fax (03) 9457 5306 or visit their 
Web site at: <www.sef.org.au>. 


Leading Wind Power Nations 
Wind power remains the world’s fastest- 
growing energy source. Total installed wind 
capacity throughout the world is about 
17,300 megawatts against less than 2,000 
megawatts ten years ago. At the end of 2000 
the leading wind power countries with in- 
stalled capacity were: Germany: 6,113 
megawatts; US: 2,554 megawatts; Den- 
mark: 2,300 megawatts; Spain: 2,235 mega- 
watts; India: 1,167 megawatts; Netherlands: 
449 megawatts; Italy: 427 megawatts; Brit- 
ain: 406 megawatts; China: 265 megawatts, 
and Sweden: 231 megawatts. 


Great Sustainable Building Debate 
Solar Sisters is running The Great Sustain- 
able Building Debate, in Daylesford, Victo- 
ria from 22 to 24 September. Three days of 
talks, house tours and debates will explore 
current controversial sustainable building 
issues in a spirit of genuine inquiry and 
helpful sharing of experiences and ideas. 
Builders and designers will have an oppor- 
tunity to explore these and many other ques- 
tions in depth. Solar Sisters also run energy- 
efficient house tours on the first Sunday of 
every month, from 2 to 5 pm, visiting earth, 


timber and strawbale houses in Hepburn 
Springs and Daylesford, and an occasional 
energy-efficient house design workshop. 
For further information contact Solar Sis- 
ters on (03) 5348 2055/2592 or email 
<solarsisters@ hotmail.com>. 


Tm a greenie Do you have any mudbrick, 
vegetarian rammed earth or 


and hubby is strawbale homeswith a 
double remote 
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Organics: Now They Say It’s Mainstream 
Mainstream agricultural consultants are 
starting to say that organic agriculture is 
riding a wave of popularity that has trans- 
formed it from an alternative production 
system to a mainstream one. 

“Industry sources are indicating the or- 
ganic market may reach up to four per cent 
of the total market in Australia over the next 
two to three years,” Mr Graham McNally, 
Managing Director, Kialla Pure Foods, told 
the Organic Agriculture session at the OUT- 
LOOK 2001 conference in Canberra last 
February. 

“There is now evidence that some or- 
ganically grown crops can be produced at a 
profit level superior to those grown conven- 
tionally. It is now time for changes in the 
perception of organic farming,” Mr 
McNally urged. The need for the industry to 
be more proactive in gaining share in Aus- 
tralian and global organic markets was em- 
phasised by Mr Ewan Colquhoun, Director, 


Macarthur Agribusiness. “We are main- 
taining an international standard and com- 
petitive price, so time has come to take 
advantage of the world organic market and 
sustainability approach. However, while 
demands for organic foods in Australia, the 
United States and Europe, especially the 
UK, is growing rapidly, market shares in 
Australia remain small,” he said. 


Brisbane’s Community Farm 
Beelarong Community Farm in Brisbane is 
a model of permaculture and sustainable 
living. Visitors to the Open Day on 15 
September can see the entire system, from 
the collection of rainwater, to the use of this 
water for the composting toilet, use of solar 
energy to generate electricity to power the 
pumps, and then the reticulation of the 
treated water which is then transformed into 
plants and flowers. Even the area lights on 
the farm are solar powered. 

Greywater (shower, bath and laundry) 
from a house on site is cleaned using bio- 
logical means in a rock marsh (living plants 
and micro-organisms). The treated water is 
used to irrigate a garden built onto the veran- 
dah. Vegetables and flowers can be irri- 
gated with shower water in a raised bed 
garden. 

Chemical-free permaculture principles 
are used throughout. Instead, no-dig gar- 
dens supply their own fertiliser. Stormwater 
is diverted from street gutters into swales 
and used to irrigate community gardens. On 
the open day food will be served from solar 
ovens, cob ovens, smokers, camp ovens 
over open fires, fireless cookers, and finally 
an Aboriginal ceremonial kapmurri or cook- 
ing on hot stones. If you fancy a great (free) 
day call Keith Burnett on 0402 767 770. 
Visitors can camp overnight on the farm 
(with their own tents). 
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Recycled Fuels To Reduce Landfill 
Wax-coated cardboard has been a waste 
management problem for some time. The 
material is considered a contaminant in 
some paper recycling processes and is cur- 
rently being sent to landfill in large quanti- 
ties (estimated at 40,000 tonnes per annum). 
Enviroflame firelogs are produced entirely 
from materials diverted from landfill. Each 
tonne of waste material processed reduces 
landfill burden by approximately six cubic 
metres. Recycled Fuels can recycle up to 
5000 tonnes per annum at their new Mel- 
bourne facility. Further expansion is 
planned into other cities around Australia. 
According to the EPA, particulate emis- 
sions from burning firewood contribute sig- 
nificantly to air pollution problems in our 
cities. Wood heaters are required to meet 
increasingly stringent emission standards. 
Independent testing indicates the 
Enviroflame firelogs produce much lower 
particulate emissions than hardwood. The 
Victorian National Parks Association 
warned at their National Firewood And 
Fuelwood Conference last July that we 
could not afford to continue sacrificing na- 
tive forests and woodlands. 

“Recycled Fuels’s mission is to produce 
competitive solid fuel products from other- 
wise un-recyclable paper waste. We are 
committed to making recycled products to 
replace less eco-friendly practices such as 
collection of firewood from our forests,” 
says General Manager, James Knight. “And 
we believe that Enviroflame firelogs pro- 
vide a sensible alternative to the burning of 
hardwood.” Learn more about Enviroflame 
Firelogs on the Web at: <www. 
recycledfuels.com.au>. 


2001 Box-lronbark Rally Camp 
The Victorian National Parks Association is 
currently organising a camp in the Paddys 
Ranges box-ironbark forest on 6 and 7 Oc- 
tober, 2001. The rally camp is part of the 
VNPA’s ongoing campaign to protect these 
precious woodlands throughout Victoria. 
The camp program features workshops on 
Saturday afternoon led by box-ironbark ex- 
perts with an eye for the subtle beauty of the 
box-ironbark forests, focussing on such 
things as birds, mammals, trees, 
understorey, lichen, geology, invertebrates 
and the history of the woodlands. On Satur- 
day night people can sit back with a glass of 
wine and enjoy a selection of guest speakers 
and live music in the tranquil surrounds of 
the Paddys. 

On Sunday morning people will be in- 
vited to have breakfast with the 
Maryborough Field Naturalists followed by 
a bush walk through the Paddys. The VNPA 
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are also hoping to feature a range of displays 
throughout the campsite for people to ex- 
plore and enjoy at their own leisure. Many 
readers know that much of the box-ironbark 
woodlands have been destroyed, largely due 
to the collection of firewood. For more 
information, contact the VNPA on (03) 
9650 8296 or email: <vnpa@vnpa.org.au>. 
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Recycled Plastic Lattice 
Viscount Plastics has released a range of 
new plastic lattice products for domestic 
and commercial use. The plastic lattice, 
called EcoScreen, is designed for gardens 
and outdoor structures, and is available in 
every mainland State. EcoScreen is manu- 
factured using a combination of selected 
recycled and new materials, with the addi- 
tion of stabilisers, and has a 15 year struc- 
tural warranty. 

The recycled plastic lattice is stronger 
and more durable than traditional timber 
lattice, and resists mildew and insect attack. 
It does not have to be painted. EcoScreen 
lattice is also non-toxic, recyclable and can 
be easily cut and shaped using standard 
woodworking tools. All products are cur- 
rently available in two colours (Smooth 
Cream and Caulfield Green), with other 
colours being introduces as required. 
EcoScreen lattice sheets and fence exten- 
sions come in four styles — open diamond, 
privacy diamond, woven square and woven 
diamond — to suit different applications. 
EcoScreen lattice sheets have a multitude of 
uses, which include construction of car- 
ports, pergolas, verandahs, shade houses 
and privacy screen, in-fills for fences and 
balustrades, animal enclosures and decora- 
tive features. 


Power Station Campaign Steps-Up 
Plans to generate electricity using wood 
sourced from NSW native forests would 
create five times the Greenhouse emissions 
of power sources from conventional elec- 
tricity generators, according to the NSW 
peak environment group. The Nature Con- 
servation Council of NSW (NCC) released 
an independent report produced by PBA 
Consulting Engineers which found that a 30 
megawatt wood-fired power station would 
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generate five times more CO, to generate an 
average annual load of 17 megawatts of 
power compared to existing coal-fired 
power stations. Government claims that 
wood-fired power stations are more ‘Green- 
house friendly’ are based on ‘offsets’ such 
as native forest regrowth, however the re- 
port also says that the comparative value of 
these offsets would disappear if coal-fired 
electricity generators undertook tree plant- 
ing programs. 

NCC executive officer, Kathryn Ridge, 
said: “The community is vehemently op- 
posed to exploiting native forests for elec- 
tricity generation and this report justifies the 
level of hostility toward these proposals,” 
she said. Defenders of the plan have tried to 
stretch scientific arguments to justify unsus- 
tainable practices,” she said. G Harbone, an 
Earth Garden reader from Halfway Creek, 
NSW, says: “What sort of a government 
would even give time for discussion of burn- 
ing wood from native forests to produce 
electricity? Government bureaucrats, de- 
partments and politicians are there to protect 
the country from idiocy — not create it! 
There should be some sort of intelligence 
and commonsense test that these people 
have to complete and achieve at least 60 per 
cent marks before they are empowered to be 
employed or stand for their jobs. I’m dis- 
gusted, disappointed and dismayed that so 
many bureaucrats, politicians and govern- 
ments officials are obviously illiterate mo- 
rons, and are opposed to the advancement of 
Australia as a nation, over the helping of 
buddies and themselves. It would appear 
that it is a worldwide problem with the 
‘commonsense and morally challenged’ 
being attracted to these jobs and if they 
aren’t at the beginning then they soon are, 
being pressured by peer opinion to the cul- 
ture of idiocy.” 


This Earth Garden Dammit.. 
nas called they must ve 
us illiterate Wes Senses 
morons of information! 


National LETS Conference 
Each year all LETS groups in Australia 
joining together to discuss many varied is- 
sues pertaining to the LETS system, and to 
share their experiences and learn from each 
other. It also provides time to socialise and 
celebrate a common interest in a LETS life- 
style. This year Moreland LETS are hosting 
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the conference at the CERES Environmen- 
tal Park, 8-10 Lee Street, Brunswick East, in 
Victoria, on 2, 3 and 4 November. Many 
interesting workshops and talks are planned 
on topics such as: 

e bartering as a way of life 

¢ IT, Internet use and LETS 

e the role of a broker in a LETS group 

* food co-ops 

* growth of new groups 

e building membership — especially trades- 
people 

e how best to get information to members. 

There will also be guided tours of various 
aspects of CERES. The weekend will con- 
clude on Sunday afternoon with a celebra- 
tion in music and dance from LETS mem- 
bers. Lunches will be available from the 
café at CERES (they serve yummy food!), 
and registration fees will be kept to a mini- 
mum. To participate contact Moreland 
LETS, 8-10 Lee Street, E Brunswick, 3057, 
phone (03) 9388 1999, email: 
<lets@ceres.org.au> or phone the con- 
vener, Glenys Lewis, on (03) 9386 0048. 


Kangaroo Valley Environment Expo 
The Shoalhaven Environmental Technol- 
ogy Education Centre (SETEC) is holding 
their second Environmental Technology 
Expo in Kangaroo Valley, south of Sydney 
on 22 and 23 September. The first expo in 
1997 was a huge success, with 63 stalls, 12 
keynote speakers, four workshop demon- 
strations and entertainment for children and 
adults and environmental art. This year’s 
Expo promises to build on the success of the 
previous one. The Environmental Technol- 
ogy Expo is designed to showcase the prac- 
tical application of environmental technolo- 
gies. The Expo will highlight these areas: 
food, energy, waste, building, transport, and 
healthy lifestyles. Kangaroo Valley is a 
picturesque village less than two hours 
south of Sydney and within two and a half 
hours drive of Canberra. For more details 
phone SETEC on (02) 4443 4739, or email: 
<hicko@shoalhaven.net.au>. 


Recycling Milk And Juice Cartons 
Over one billion milk and juice cartons are 
used in Australia every year, but only one in 
ten are currently recycled. To improve this 
figure, at the end of 1995 Planet Ark began 
a campaign with the milk and juice carton 
industry. Many people think you can’t recy- 
cle milk cartons because of their thin plastic 
lining, but this is easily removed during the 
recycling process. When they’re recycled, a 
one litre milk carton can be turned into five 
sheets of quality office paper: this makes 
cartons a valuable recycling commodity. 


Currently, more than half the Australian 
population has access to kerbside recycling 
services for milk and juice cartons and 
records show that wherever there is a carton 
recycling service available, cartons are 
coming back. There are two basic types of 
cartons: gable top and aseptic bricks. Gable 
top cartons are made from a layer of card- 
board (called paperboard) sandwiched be- 
tween two layers of very thin plastic. Al- 
though the contents of these cartons are 
pasteurised before packaging, the cartons 
still need to be refrigerated. Aseptic bricks 
(UHT or long-life packs) are a newer type of 
carton made from five layers: three of plas- 
tic, one of foil and one of cardboard. Many 
councils collect milk and juice cartons in 
their kerbside recycling collections. Car- 
tons can also be taken to special recycling 
bins at selected locations (check with your 
local Council for details of carton recycling 
in your own area). 

All gable top milk and juice cartons, and 
all brick-shaped cartons (long-life milk and 
juices, including small drink boxes) can be 
recycled. To find out of your council par- 
ticipates in this recycling scheme, visit the 
fabulous Planet 
<www.planetark.org/cartons/ 
carton.html>. 


Organic Apple Orchards 

Competitive, Sustainable 
The first comprehensive study of apple 
growing systems provides evidence that 
there are financial as well as environmental 
rewards for apple growers who go organic. 
The Washington State University study, re- 
ported in the 19 April 2001 issue of the 
science journal Nature, compared the eco- 
nomic and environmental sustainability of 
conventional, organic and integrated grow- 
ing systems. 

“To be sustainable, a farm must produce 
adequate yields of high quality, be profit- 
able, protect the environment, conserve re- 
sources and be socially responsible,” said 
John Reganold, co-author of the article. 
“The organic system was more energy effi- 
cient, it was better for the environment, it 
had better soil quality, its yields were as 
good as the other systems, it was more 
profitable and its apples were slightly 
sweeter and firmer. The bottom line is that 
organic outperforms the others when you 
talk about sustainability.” 

Choices of fertilisers and pesticides are 
the primary differences in the systems. 
Conventional crop systems employ syn- 
thetic chemical pesticides and fertilisers 
where the organic systems use composts, 
manures, 


Ark Web site at: 


and biological pest controls.* 
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Weeds are controlled with cover crops, 
mulching and mechanical methods, includ- 
ing burning. Integrated systems, popular in 
Europe where growers receive subsidies for 
integrated fruit, blend elements of each of 
the other two. 

In the study four plots of each of the 
systems were planted with Golden Deli- 
cious apples on a four-acre site. The re- 
searchers measured the potential impacts of 
the systems on soil quality, horticultural 
performance, orchard profitability, envi- 
ronmental quality, and energy efficiency. 
Measurement of horticultural performance 
included an assessment of yield, fruit size, 
tree growth, leaf and fruit mineral contents, 
fruit maturity and consumer taste prefer- 
ence. There were almost no differences 
across the systems, except that the organic 
fruit was generally firmer and slightly 
sweeter than the integrated and conven- 
tional fruit. 

“I don’t know how to explain that right 
now, but it may be due to better nutrient 
balance in the organic trees,” Reganold said. 
“There’s been criticism that organic yields 
are lower than conventional yields. “In 
general that is true, but not always. This 
study showed that with apples, organic 
yields can compare favourably with inte- 
grated and conventional systems.” 

Enterprise budgets were generated each 
year to calculate net returns. All three sys- 
tems (conventional, integrated, and or- 
ganic) became profitable in the sixth year. 
The break-even point, the point when cumu- 
lative costs meet cumulative returns, was 
projected to occur nine years after planting 
for the organic system and 15 and 16 years 
respectively for the conventional and inte- 
grated systems. The environmental impact 
was judged using a rating index by scientists 
and growers to determine potential impacts 
of pesticides and fruit thinners, The envi- 
ronmental impact of the conventional sys- 
tem was 6.2 times higher than the organic 
system, and the integrated system was 4.7 
times higher. The research was funded by 
the US Department of Agriculture. 


As a conventional grower, I have 
concerns about organic apples 
... 1 mean... they're grown 

in manure ! 
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— Flour power clothes, wheat 
wear not street wear — 


by Liz Eadie 


Cottles Creek, Victoria. 


OTS of things get saved in our house 

‘just in case they come in useful one 

day’. My partner Geoff hates it and 
muttered one day: “What are we going to do 
with all those old flour bags?” Inspired by 
Depression-era tales of their uses I decided to 
make him a flour bag shirt. 

During hard times in the past, flour bags 
were reincarnated into many different forms. 
My mother-in-law tells tales of flour bag chil- 
dren’s clothes, doll’s clothes, tea towels, 
aprons and handkerchiefs. She remembers 
her excitement as a child at sleeping on a 
genuine flour bag pillow case. Flour bags are 
made of tough calico cotton and I’m sure 
could be made into many more things. Our 
only problem is eating enough flour to keep 
up with ideas for their uses! 

With the above in mind I spent a few 
hours making Geoff a flour bag shirt. The 
shirt is a mixture of Laucke and Kialla or- 
ganic flour bags. Mostly ten kg bags were 
used although the back was made from a 25 


Geoff (proudly wearing his $2.25 flour bag shirt) with Michael. 


kg bag. We obtain the flour from our local health food shop; usually we 
have to order it in. I have recently seen organic flour in bags being sold 
in a major supermarket (Safeway) near us. I needed to use quite a lot of 
bags to make a shirt — I think about seven or eight went into it. 

The shirt was made from an old pattern using leftover thread. I 
was using a 40 year old sewing machine which we had been given and 
which still works fine but doesn’t do automatic button holes. To save 
time and reduce swearing I bought a pack of studs which simply hammer 
in. 

The cost of the shirt was therefore $2.25 which was the cost of the 
studs. Less lazy Earth Gardeners could do it free by cutting the buttons 
off shirts which face a new future as rags. Another appealing thing about 
making clothes from old flour bags is that the neatness of the sewing 
doesn’t matter. Flaws only add to the character of the garment — that’s 
my theory. This allowed me to skip all the tedious parts of the process 
such as tailor’s tacks, tacking, stay stitching or even pinning. It was 
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Pattern 


To get a pattern to make your own flour bag shirt find 
an old shirt that has ‘died’ or is no longer worn, or 


else buy one you like at the op shop. Cut it apart at 
the seam lines, and press it well. This is your basic 


pattern. Get some large sheets of paper (newspaper is 
fine) and trace around the shirt pieces, adding a seam 
allowance of 2.5 cm all around. 


possible to just throw it together, which made the process 
even more fun. 

Geoff and I live on a eight hectare (20 acre) bush 
property in Cottles Bridge which is just outside Melbourne. 
We have a beautiful mudbrick house with a magnificent 
walled garden which was built by the previous owners and 
which we were very lucky to find. We had dreams of self- 
sufficiency but have found that with two young (two years 


The Permaculture Research Institute 


www.permaculture.org.au 


PRI is a non profit corporation involved in global networking that offers 
solutions to local and global ecological problems and an exciting farm design in 
process. Permaculture design planning and implementation 66 acres of 
partially cleared ex grazing country with interesting diverse ridges and valleys 
leading down to 800-meter frontage of the culturally famous Terania Creek. 
The property adjoins the Channon Village, Gateway to the Nightcap National 
Park and well-known Channon country markets, Sub Tropical location in 
Northern NSW Australia 20 minutes drive to Lismore, 45 minutes drive to 
Bryron Bay Australia’s most easterly point. 


Permaculture Design Certificate Courses 


Geoff and Sindhu Lawton teach the PDC course they offer a very dynamic and 
inspiring 72 hour two week course in sustainable living systems design for all 
climates and landscapes. This course is renowned for it’s international students 
and producing global activists with design skills. Learn how to integrate 
organic food production into the broader context of sustainable human 
settlements attaining a PDC is a prerequisite to obtaining a diploma in 
Permaculture Design, which requires 2 years practical application of 
Permaculture in a range of discipliness 


Onground Training Camps 


A two week course that follows each PDC, this course is experience 
based in advanced permaculture system establishment and 
implementation. PRI coordinates international projects and 
operates a global networking facility. 


The Permaculture Research Instsiture 
Email: pri@permaculture org.au 
Ph: (02)06679 3275 
PO Box The Channon 
NSW 2480 


and six months old) children they may have to remain 
dreams for a while. 

The shirt was an anniversary present for Geoff both 
as a bit of a joke, and as a reminder of our shared values as 
it is all too easy to lose sight of them. It also gives me a 
great deal of satisfaction to make clothes as it is one less 
piece of clothing that needs to be imported from China. He 
hasn’t yet been game to wear it outside the house yet! 
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Imagine starting an organic vegie garden on heavy clay in a dry, rocky paddock. 
That’s exactly what Chris and Eleanora did — with stunning results. So now 
is the perfect time for you to start that garden you’ve always wanted. 

If THEY can do it, so can YOU! 


by Chris and Eleanora Symmonds 


Clunes, Victoria. 


LEANORA and I moved into our new home four 
km outside the historic town of Clunes in Central 
Victoria in December, 1995. I have always been 
interested in growing my own organic vegetables. Our 
property was a 3-1/2 acre paddock with around 70 gum 
trees. The soil is clay, heavy clay — clods in winter time, 
cracked and hard in summer time. We have our problems 
with strong winds, hot, dry summers and winter frosts. 
Our improvements so far have been planting over 
2000 native trees, shrubs and ground covers, plus 20 to 30 
fruit and nut trees berries, three dams, and extensive 
mulching. Of course, this is a continuing project as we plan 
to extend the mulched areas and increase the number of 
trees. We are pleased to observe the increased numbers of 
native birds and animals visiting our property which we 
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call Bindelong (Aboriginal for honeyeaters). 

We have noticed an increase in frog numbers includ- 
ing an endangered species called the Warty Bell Frog, 
living within five km of natural wetlands; we also have 
wild duck and other water birds visiting our dams which we 
know are the home of yabbies and the occasional leech. 
We have found duck eggs under trees near the dams. Of 
course we have the usual native bird visitors including 
cockatoos and galahs. 

Our aim is to be as self-sufficient as possible. Even 
though we have town water, we have a 12,500 litre water 
tank attached to our house for drinking water. The over- 
flow from this runs into our dams. 

We have made our own cheese using powdered milk, 
we bake our own bread and any produce that cannot be 
stored we make into chutneys and pickles. We have even 
made our own shampoo, using homegrown herbs, and also 
soap. 


Starting the vegie garden 

We started by layering newspapers and hay. Then 
we added any compost we had from our two compost bins, 
more hay, gypsum, horse manure, lime and also goat ma- 
nure from our three Anglo Nubian wethers. We let the pile 
sit for one season and then Eleanora worked over the bed 
with a spade and fork. Each season the beds are dug over. 

To keep the hay from spreading, we have tried vari- 
ous methods. The first was to lay a wooden frame (no 
treated pine) around the outside of the hay. A length of 
chicken wire approx 20 to 30 cm high was then staked 


Before: Chris and Eleanora’s 
property was a 3-1/2 acre 
paddock of clay, heavy clay — 
clods in winter time, cracked 
and hard in summer time. 


inside the wooden frame. This gives a finished height of 
approximately 40 to 50 cm. We have three beds made this 
way. We have had three seasons out of these beds and we 
now have a workable soil. Our next two beds have only the 
chicken wire surrounds held in place with wooden stakes 
threaded through the wire. The last two beds have no 
surrounds. Each season as the beds decompose, we add 
more hay, horse manure and compost. 

In November 1998 we picked 50 kg of potatoes — no 
fork or spade was required to dig up the potatoes as they 
were growing mainly in the hay. 
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Fom 5 


I do know of a number of books mentioning this type 
of growing but have also found Jackie French’s book The 
Wilderness Garden helpful. We do not rotate crops as I’m 
not into that type of thing. We put our seeds or seedlings 
where we think they will do best: they are not given their 
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The seeds or seedlings are not given their usual spacing and Chris and Eleanora 
don’t use any chemical sprays on their vegetables or fruit trees. 


usual spacing between them 
and we don’t use any chemi- 
cal sprays on our vegetables 
or fruit trees. 

We are still working 
out the best vegetables to 
grow for our area but have had 
great success with onions, po- 
tatoes, zucchini, tomatoes, 
garlic, Jerusalem artichoke, 
squash, silver beet, broad 
beans, peas and lettuce. We 
hope, as time goes by, to in- 
crease our vegetable produc- 
tion. We try to grow what we 
like and always find the taste 
far superior to what is avail- 
able in the shops. Also, no 
chemicals have been used in 
their growth, which makes 
them healthier and safer for us to eat. We have found past 
experience, other people’s advice and reading literature is 
helpful, but hands on experience is the best teacher, as we 
realise that each block of land, even within the same area, 
varies in the way things grow. ' 
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Knotting Ventured, 
Knotting Gained 


Geoffrey Budworth is the high priest of low-tech cordage work. He has been tying 
knots for more than 50 years and is a prolific knotting author with around 15 
published titles. In this second article of a ten part series Geoffrey describes another 
handy knot that has been ‘road-tested’ by Earth Garden staff, and will be useful for 
any Earth Gardener. 


Geoffrey Budworth 
Tonbridge, England. 


Constrictor knot 

This is the best of binding 
knots. Use it to: prevent a rope’s 
end from fraying; tie a pencil to 
a clipboard; clamp small wood- 
working jobs while glue dries; 
fix a hose to a tap; seize the neck 
of a bag or sack; attach a whip 
thong to its handle etc. 

For a temporary seizing, 
leave a quick-release loop (fig- 
ures 1 and 2). 

For a semi-permanent 
binding, pull the end right 
through (figure 3). When the 
knot can be slipped onto the end 
of whatever is to be bound, there 
is another quicker way to tie it 
(figures 4 to 6). 


Constrictor knot: 
pull the rope along 
the path of the 
‘imaginary’ black 
line. 


° Geoffrey is a co-founder and 
past-President of the Interna- 
tional Guild of Knot Tyers, and 
he has a comprehensive grasp 
of the age-old repertoire, com- s 
bined with an up-to-date Constrictor knot 
awareness of the very latest 
knotting innovations. 
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Season 


by Sease 


with JACKIE FRENCH 


Earth Garden’s regular 
saunter in the garden, 
with Australia’s favourite 
organic gardener 


Not Quite The Simple Life 


I suppose this all began a few weeks ago (this sounds like 
I’m about to relate some fascinating adventure, but I’m not, 
just meander on a bit, so skip this section if you like)... 

Anyway, a couple of weeks ago I was asked to be 
part of a TV panel on ‘voluntary simplicity’ — doing 
without the zillion consumer items (like the TVs we were 
going to appear on) and the high pressure, well-paid jobs 
needed to acquire them. But I began to realise that I don’t 
really want voluntary simplicity at all — I want MORE 
COMPLEXITY. It’s the harried consumers’ lives that are 
simple. 

These are lives whose social contacts revolve mostly 
around work — or at least peers — people of the same age 
or interests as you. Id rather live in a small community 
where people with totally contrary social, religious and just 
about every other framework become your friends. I re- 
member Bryan saying of someone a few years ago, “Well, 
he’s your typical male chauvinist, anti-conservationist, a 
bit gung ho and militaristic, but you’ll really like him! I 
did. Actually he tolerates my greenie, feminist, pacifist 
foibles pretty nicely too — and I suspect both our view- 
points are a bit richer for having known the other. 

The really simple lives are those whose entertain- 
ment revolves around the few channels available on TV ... 
and, yes, there ARE good programs on TV, but that’s not 
the point . . . when over 50 per cent of your relaxation 
comes from only four TV channels you are leading a very 
simple life indeed. 

But there are other things I want in a complex life. I 
want light and darkness, and the million gradations in 
between. Not suburban houses where if it’s dim you put 
the lights on and there’s only darkness (half lit by street 
lamps) when you want to go to sleep. 

I want to watch the light thicken in the late afternoon; 
I want small lights that only light where I’m reading or 
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working so I can appreciate the way light changes, the 
thousand colours that slowly lead to darkness. 

I want food that MEANS something. It doesn’t 
matter how tasteless or juicy that carrot in the supermarket 
is, it doesn’t mean anything to me. But the one I grow 
means warm soil and rich smells and the small elemental 
survival triumph of planting, growing, cooking and eating. 
Not to mention creating most of the soil, fencing out the 
wallabies, organising the water system, making the com- 
post that fed it... 

Even if I buy a carrot from the bloke down the road, 
because the wombats have eaten all of ours, it has added 
meaning. I know the soil it grew in, the creek that watered 
it, and there was social contact when I bought it that’s a 
damn site more meaningful than “Have a nice day”. 

I generally make it a rule that I’ll never spend more 
than three nights away from home because when I’m away 
from the country I know I only see it NOW. I don’t know 
its history — was that bush blooming last week? What size 
was it last year? Do the roos graze there every night or just 
in mid-winter when the softer grasses are burnt by frost? 

The last time I was away from home for those three 
days I could feel myself desperately longing on day three 
for something to plant, to pick and to cook. It’s very nice, 
thank you, being served room service, but it’s too simple a 
life to be satisfying for long. (On the other hand I wouldn’t 
mind a butler, though Bryan says it should be a maid in a 
short black uniform, to serve afternoon tea on the terrace 
and answer the phone: “No, I’m sorry, madam can’t come 
to the phone at the moment. No, madam is not answering 
enquiries today”. 

The butler could do my GST and BAS forms too: 
there are some bits of complexity that DON’T enrich a life. 
But I think I’d feel so guilty leaving that to the butler I’d 
spend even more time making them lemon slices and ba- 
nana cake. 

Anyway, end of sermon! 


Water myths 

The more decades I live and the more droughts I and 
my garden survive, the more I realise that water is the 
absolute essential of any garden. Plants may survive with- 
out much water but they may not do much either! For years 
I thought that my macadamia, black English mulberry and 
a certain seedling north Queensland lillypilly didn’t fruit 
because it was too cold or because they were seedlings. 
Then two years ago it was wonderfully soggily wet starting 
in late winter, continuing through spring and summer and 
they fruited long and mushily. That same year slow- 
growing trees literally doubled or even tripled in 
size (especially as the wallabies were too 


stuffed with succulent shoots and grass to “yr 
bother chomping them). SN 

So what do you do when the La 7 
sky forgets how to let go of its TREE MY, 9 4 
moisture? A E4 


Well, mulch of course, 1, 
except this winter the lime > 
trees that had just been 
given a nice thick blan- 
ket of autumn leaves 
shrivelled up from 
moisture stress (though 


they recovered nicely, FRG 
thank you) weeks be- ZOE e Pr ae 
fore the bare neglected on Sa 
ones did. That nice 

thick blanket of mulch l 


: a a 
actually became a raincoat 


that protected them from the 
‘mizzle’ that was the only rain 
here for months. Mulch is great if 
YOU are watering, or you have drip irrigation or the rain 
comes in good solid downpours. But it can actually mean 
your plant gets less water if all you are getting is drizzle 
that runs off the top of the protective layer of straw, leaves 
or whatever. 

One good watering a week? Nah. If you do that the 
soil decides it’s concrete and the next lot of water will run 
off without penetrating down to the roots, and it’ll take a 
heck of a lot of moisture to tempt the concrete into turning 
back into loam again. Of course if you mulch you won’t 
get concrete but see above. 

Plant natives — except in the last bad drought it was 
my native shrubs that died, not the roses and camellias. 
Most native shrubs have a very effective way of coping 
with drought: they set seeds and die, and the seeds germi- 
nate next time it rains. Long-lived shrubs like rose and 
camellias, on the other hand, develop larger root systems 
and so WELL ESTABLISHED ones survive drought better 
than older grevilleas. On the other hand YOUNG natives 
survive better than YOUNG roses! 

No, I am NOT saying don’t plant natives (plant a few 
million if you can). Nor am I saying don’t mulch (bung it 


Water dribbles from pipe then 
Seeps through soil around the roots 


on!) or that you should give mingy little waterings every 
day. But just be aware. Gardening isn’t simple, and if you 
expect growing systems to follow a few simple rules you'll 
... Well, find out they don’t! 


Tree waterers 
There are now some nice plastic thingummies called 
Ecobag tree waterers. You arrange them around your 
young tree then fill them with water, which dribbles out 
over the next few weeks. This creates a damp zone around 
the tree without wasting water or leading to waterlogged 
conditions alternating with dry and the young tree is able 
to establish itself in a benign moisture regime. They also 
keep down weeds. 
Or you can take a few pieces of 50 mm (two inch) 
poly pipe or sewerage pipe, about a metre long or a 
bit more. Bury it about 30 cm 
deep just above your tree, and 
fill it with water every week or 
so and again it dribbles out 
into the soil where it seeps 
around the roots. Or you 
can put in drip irrigation 
pipe, but beware, if it’s 
empty for a while the 
ants will decide it 
makes a delightful 
highway, and you'll 
have to flush it out be- 
fore you can use it 
again... 
Plastic tree guards mean that 
small trees lose less moisture in evapo- 
ration due to hot dry winds — so keep 
them on in summer as well as winter if it’s dry, unless you 
think the poor tree will cook in the heat and humidity in the 
plastic. Remember none of this is simple — it requires the 
input of your judgement, observation and intelligence. 


Fill with water 
each week 


5em diameter 
Polypipe or 
sewer pipe 

(| metre length) 


~30cm depth 
Just above tree roots 


Some useful spring bandaids! 

Pest, weed and disease control should be a matter of 
establishing a system that WORKS. And then you won’t 
need to do it. (See Natural Control of Garden Pests, Weeds 
etc). But if you do need a few bandaids . . . 


How to kill any pest smaller than a rabbit 

Glue spray: one cup white flour and one cup of 
boiling water, mix and add enough cold water so you can 
spray it. STRAIN WELL. Spray at once, and thickly. 
Wash off in a few hours if it looks too ugly. 

Glued up pests stop eating! I’ve used this on stink- 
bugs, Christmas beetles, mites, caterpillars, 28 spotted lady 
birds and a few others. They all became extremely still 
afterwards. It usually works on scale, especially in hot 
weather, but an oil spray like Pestoil is probably a surer bet 
for bad scale infestation. 
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How to kill soft weeds 

Next time you make a cup 
of tea pour the rest of the near 
boiling water onto your soft 
weed infestation. This 
should mean the demise 
of about six weeds a 
day. Great on thistles, 
ribwort, anonymous 
green stuff between 
paving stones, couch 
grass (though three day 
old urine is better), and 
bindiis. Also kills kikuya but don’t 
bother, because in the five minutes it takes 
the bit you’ve killed to die, another three metres 
will have grown to take its place. 


How to kill woody weeds 

Slash them down and fence into small areas (electric 
fence can be used here). Stock heavily for about a month 
with hens, pigs, goats, sheep, horses. Do give lots of extra 
feeding. Do make sure that particular weed won’t kill that 
animal! Many weeds are toxic, though a pregnant or 
lactating sheep, for example, will be more susceptible to 
poisoning from Patterson’s Curse or young bracken than a 
wether. The combination of heavy feet and nibbling should 
get rid of the weed. 

DON’T be too ambitious! Concentrate on getting rid 
of a small area of weeds totally. Then re-establish grass, 
trees and the like so that more weeds don’t colonise the area 
as soon as you turn your back. Only then go on to the next 
bit. 

If you don’t have the animals, then do the same job 
yourself. Mow or slash with a whippersnipper instead of 
letting stock eat the regrowth. BUT . . . a twice a year slash 
won’t kill weeds. It has to be at least weekly or dig the 
bastards out. (And if you are ever tempted to buy herbi- 
cide, count your pennies: apply the same amount of money 
to hiring someone to do the digging — and I bet you work 
out ahead.) 
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Glued up pests 
stop eating! 


A tasty fungicide 

Well, actually, it isn’t. It tastes bloody horrible, but 
at least it won’t kill you! Take nine cups water, one cup of 
full cream milk (goat, sheep, yak or camel milk will 
do — in fact camel milk is even better as it is 
greasier), and one teaspoon of bicar- 
bonate of soda. Mix well, 
spray at once under 
and. over the 
leaves, every 
three days for 21 
days then every 

two weeks. 

This is great for 
downy mildew, 
okay for black 
spot, and even 

works for powdery 
mildew but in all 
cases it’s best at the start of the problem. Once the leaves 
are wilting or shoots are dying back it’s hard to regain 
control. So spray as a preventive when you suspect the 
problem is lurking. 

The Rose Society of the USA recommends the fol- 
lowing organic spray: mix three teaspoons bicarb with 2.5 
tbs PestOil (a commercial oil-based spray) then mix into 
4.5 litres of water. Spray every four days for two weeks 
then once a week. 

Well fed roses will outgrow black spot — at least 
most of them will (if you have a black spot prone Bourbon 
rose like La Reine Victoria, for example, you’ll need to 
stick it in a raincoat to stop it getting black spot entirely). 
Take a look at your spotty rose bushes. The old leaves will 
look awful — but the newest leaves will be unblemished. 
Remember too that in most varieties the more new growth, 
the more roses. 


The most generous flowers 

Thankfully the fashion for munching on flowers 
seems to be diminishing — I mean did anyone actually 
LIKE chomping a salad dressing sodden nasturtium or 


STRAW BALE BUILDING TEC 


Australia’s First Licensed Straw Bale Builders 
Huff ‘n’ Puff Constructions Pty. Ltd. Lic # 80594C 
r WORKSHOPS COMING UP: 
SAMFORD, SE QUEENSLAND - dates soon: prob. early September 
GANMAIN, N.S.W. - Sat. 29th Sept. - Wed. 3rd October. 


CANOWINDRA, N.S.W. Nov. 2001- dates to be announced. 
BEENLEIGH, SE QUEENSLAND - Jan. 2002 - dates t.b.a. 


Huff ‘n’ Puff is now providing the following services: 
Straw Bale: Building Consulting Service « Workshops 
e Designs to Suit * Council Applications * Load Bearing Test Results 


http://strawbale.archinet.com.au 


Or contact Susan Wingate-Pearse and John Glassford 
Phone (02) 6927 6027 e-mail: huffnpuff@shoal.net.au 


trying to crunch through a calendula? 

But on the other hand, some flowers do TASTE good, 
even if their texture is vile. Some will also kill you, the dog 
and Great Aunt Bertha, but that’s (hopefully) another story 
and, anyway, if you do decide to bump off Great Aunt 
Bertha, don’t choose flowers — the effect is variable. She 
may just end up with a stomach ache and filthy temper! 


Rose cordial 

At least six cups of strongly scented rose petals, minus 
beetles, fungicides et al, chopped 

2 cups sugar 

juice of 2 lemons 

2 cups water 

2 tsp tartaric acid (from the supermarket). 

Place the sugar, tartaric acid, water and lemon juice in a 
stainless steel saucepan. Bring to the boil and simmer for 
five minutes. Turn off the heat and add the rose petals. 
Squish them down into the syrup and put the lid on. Leave 
for two hours. Bring it to the boil again, still with the lid on. 
Turn off the heat and cool, still with the lid on (if you lift it 
off a lot of the scent will evaporate and with it that wonderful 
delicate rose flavour). Strain and pour into very clean bottles 
through a funnel. Use a glop with iced water. 

Note: if you use deep red or pink rose petals, you’ ll end 
up with divinely coloured cordial. If you use white or yellow 
petals itll look like dirty dishwater. Still taste good — but 
best drunk with your eyes shut or out of a coloured glass. 


Calendulas and marigolds 

Both calendulas and marigolds are yellow — which is 
no excuse for various supermarkets to bung marigolds into 
their ‘edible’ salad mix! DO NOT EAT THE MARI- 
GOLDS! (Although you probably wouldn’t anyway as they 
taste like insect repellent.) 

Calendulas are a short-lived perennial — in other 
words if you’re lucky enough to live in a perfect climate and 
they don’t get rust or mildew, they’ll flower for three to five 
years. I find two years is about as long as they last here and, 
even then, it’s the two year old ones that get sick. The 


PEN Save Money Save Water Chemical Free 
eco ~ ball” = suPER CHARGED LAUNDRY BALLS 


SAVE MONEY 
SAVE WATER 


Replaces all soaps and detergents in your washing machine 
No need to use your rinse cycle — save water and power 
Environmentally friendly 
Hypo-allergenic and anti-bacterial 
No harsh detergents or chemicals to pollute our waterways 


For free leaflet or to order: 
Safe Eco Products, PO Box 1350, Pearcedale VIC 3912 
Phone/Fax: 03 5978 5024 
Email: safeecoproducts@bigpond.com 


vigorous young ones are rust and mildew resistant. Maybe 
if I pruned my calendulas they’d last longer, with more 
resistant new growth, but calendulas seed themselves so 
readily that there are always dozens more to take the place 
of any I hoik out. Sow in autumn and spring or spring only 
in cooler climates. Calendulas bloom about two months 
after planting. Cut back dead flowers with a little stem 
often to stimulate new growth (she says — I’ve only ever 
managed to do this once!) . 

Calendulas bloom all year round, even in cold areas 
in sunny spots. Their only requirement is sunny, well- 
drained soil. In very humid areas grow them on the edge of 
raised beds, without long grass or overhanging shrubs 
nearby. 

Calendulas also make one of the most soothing oint- 
ments I know, and colour soups, rice and the like a gor- 
geous bright yellow without the side effects of artificial 
colourings (and with a slight saffron-like tang into the 
bargain). Rigorously pull out any rust or mildew prone 
calendulas so that you develop your own strain of rust free 
ones as they reseed! 


Imitation saffron 

Calendula petals give a spicy taste, as well as a 
yellow colour — much like saffron does, but NOT like the 
horrible yellow powder that masquerades as saffron nowa- 
days (and makes me so jittery I can’t sleep for 24 hours — 
horrible stuff). Pick young flowers, pull off petals and dry 
in warm shade. I keep mine in old envelopes — or pick 
fresh ones, as there is rarely a time when there aren’t a few 
calendulas blooming down by the gate. 

To use, cover the petals with boiling water and steep 
till cool. Strain. If you want a deeper colour, heat the 
liquid with more petals. Treat till it’s as dark and strong 
and spicy as you want. It keeps in a sealed jar up to a week 
in the fridge. Dry the petals for later use. 

Add the calendula liquid to ‘saffron’ rice, or even 
cakes, custards and biscuits or icing. Keep the liquid in a 
sealed container in the fridge or, even better, freeze it in 
small iceblocks. Avoid if it smells off or grows interesting 
fungi. 


FREE REPORT 


“How to safely and naturally 
rid yourself of parasites, 
impacted wastes, chemicals, 


constipation & diarrhoea.” 


Call 1800 502 249 now. 
Or send your name and mailing address to: 
Reply Paid 024, Dept. FM3 
PO Box 208, Moe 3825 (no stamp req.) 


AAA 
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Calendula tea 

This is made from one part petals to two parts boil- 
ing water, has been used to treat menstrual disorders and 
fevers but is now mostly valued for its excellent relief of 
skin problems, from cuts to irritations, ulcers, burns and 
varicose veins, itching bites or chicken pox blisters and on 
problem scar tissue and eczema. 


Calendula juice for eczema and to help fade 
scars 

Pick at least two cups of petals. Whizz in the 
blender, then press in a sieve and catch the juice under- 
neath. Use one part juice to one part sorbolene cream for 
eczema or if sensitive to sorbolene, add to whichever other 
cream is satisfactory. 


Calendula gargle for a sore throat 

1 cup calendula petals 

1 fresh or dried chilli 

1 cup thyme leaves 

2 cups water. 
Place in a pan WITH THE LID ON. Simmer for ten 
minutes, leave to cool and strain. Add one tablespoon of 
the liquid to half a cup of water and gargle with it. Spit out 
the residue — don’t swallow. Repeat at least four times a 
day. Keep extra liquid in the fridge or freeze till needed. 
Discard if it looks weird in any way. 


Calendula tea for fevers, gall bladder and 
digestive problems 

Calendula is both mildly antiseptic and anti-inflam- 
matory and taken internally it has a mild antispasmodic 
effect. 

1 tb dried or fresh petals 

1 cup boiling water. 

Leave to steep. 

Calendula petals can also be added to other herbal 
teas — I like to add them to chamomile and lemon verbena 
to drink three times a day in the week preceding my 
period. The same infusion can be used to bathe frostbite 
injuries, minor burns and varicose ulcers and will help the 
growth of new tissue. 


Calendula soap 

This is a gentle soap for sensitive skins. Ingredients: 

a cake of pure soap, grated 

half a cup boiling water 

1 cup rolled oats 

2 cups calendula petals. 
Pour the water over the petals. Leave till cool. Strain, heat 
again, and pour over the rolled oats. Leave one minute, 
then press out as much juice and starch as you can. Stir the 
grated soap into this liquid and stir till blended. This is 
faster if you gently heat the mixture again. Form into 
small squares and leave to dry for several days. Wrap in 
grease proof paper. 
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Marigold (Tagetes spp and hybrids) 
Marigolds are NOT pest repellents! Marigolds are 
supposed to repel sap sucking pests like bean fly. They 
don’t! Marigolds stunt the growth of beans and other 
vegies and the poor plants actually get a heck of a lot more 
bean fly if they have marigolds near them! The only way to 
get marigolds to repel sap suckers is to make this next stuff. 


Marigold repellent spray 

Cover the marigold flowers (NOT the English calen- 
dula flowers) with boiling soapy water, leave overnight, 
strain and spray. Use on aphids and red spider mites. 


Marigold herbicide 

Use the growth-inhibiting properties of marigolds to 
help stop couch grass from invading your garden. A three- 
deep row of closely planted marigolds really does work. 
Don’t try it with kikuya though. You need a barrier at least 
30 cm deep and 30 cm high to stop kikuya plus a few 
bazookas and an infantry battalion hauling the damn stuff 
up. If kikuya-pulling infantry battalions are in short supply 
in your neck of the woods build a barrier of bricks, stone 
and concrete, and old corrugated iron, at least 20 cm deep 
and 30 cm high. Kikuya WILL climb over that — it will 
climb several metres into trees — but at least that will give 
you a solid base to whippersnip against. 


Marigold fly and mozzie repellent 

Warning: Many people are very allergic to this — I 
include it only if you are desperate to be self-sufficient and 
have a glut of marigolds — but try a LITTLE on your wrist 
before you go dabbing it all over yourself. Cover mari- 
golds with boiling water to make a mozzie and fly repellent 
wash for your skin — or soak them in olive oil till it’s 
pungent. But if you itch for the next three weeks or swell 
up around the lips eyes, or stop breathing, don’t blame me. 


How to grow marigolds 

Marigold seeds germinate quickly and are very hardy 
— sow them directly or in seed boxes, thin out to 40 cm 
apart for tall varieties, to 20 cm for dwarf varieties — or 
five cm apart and three or four deep if you are growing 
them as a barrier to weeds or couch grass. As with all 
flowers, giving regular feeds and pruning off dead flowers 
— and regularly picking fresh ones for inside (except they 
pong a bit) — will give a greater profusion of flowers. 

Flowers rot in wet weather. Grow a rain-resistant 
variety like African King. Most commercial varieties are 
hybrids, and if you save the seeds you’ll end up with 
straggly giants and almost no flowers — I’ve tried! Buy 
your seed from somewhere that specialises in non-hybrid 
seeds if you want to save your own. 


Hibiscus tea 

Pick unsprayed flowers; shake out bees and beetles; 
cover one cup of blooms with three cups of boiling water. 
Drink hot or chilled, sweetened with honey if you like but it 


should be quite sweet and also high in vitamin C and a few 
other goodies I can’t remember. Hibiscus flowers are often 
added to rose hip tea for better taste and colour. 


Hibiscus cordial 

Simmer two cups of flowers with two cups of water 
for ten minutes. Add two cups sugar and the juice of two 
lemons. Simmer for five minutes, strain, add one teaspoon 
tartaric acid and keep refrigerated. 


Nasturtiums ae ae 
Nasturtium also used to be known 
as Jesuit’s Cress — the leaves make a 
pungent but attractive addition (in 
small amounts) to salads. The buds 
can be pickled in spiced vinegar so 
they look (but don’t taste) like ca- 
pers but are still pleasantly vin- 
egary in white sauces etc. The 
flowers can be stuffed and sim- 
mered in chicken or vegetable stock 
and eaten hot or cold or tossed at the 
last minute into salads. Suck the nectar 
out of the end ‘spike’ of each flower. 
(We used to do this for hours when I was a 
kid.) 


Nasturtium fritters 

Blend together half a cup of beer 
with a third of a cup of plain flour. Let this 
stand for two hours. Now stir in a beaten egg 
white. Dip nasturtium flowers in lemon juice 
then in the batter. Cook in oil till puffed and golden. Drain 
and serve dusted with caster sugar. 


Pickled nasturtium pods 

These don’t taste like capers (but are still good). 
Place the unopened pods in a jar. Boil two cups of vinegar 
with two tablespoons of salt, one tablespoon of pepper- 
corns, one teaspoon of brown sugar and a few juniper 
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berries if you have them. Pour the hot vinegar over the 
capers and seal at once. Keep for at least three months in a 
cool place before opening them. Note:* use tiny bottles if 
possible, unless you are very fond of caper sauce, as they 
go squishy soon after opening. 


Nasturtiums for pimples 
Crush the green seed pods and apply as a paste to 
pimples. And finally... 


s à 
* Not quite Cleopatra’s 
* moisturising cleanser 
Cleopatra apparently covered herself 
in honey and almonds twice a week for 
soft clean skin. She is also said to have 
bathed in ass’s milk, which was probably 
why slaves wafted rose oil wherever she 
went and doused the sails of her barge in rose 
oil too — the stench of a milk-soaked queen in 
the Egyptian desert probably had to be 
smelt to be believed. 
This uses much the same ingredients, 
but possibly to better effect. 
2 tablespoons of honey (fresh, 
unboiled honey — that hasn’t been ex- 
posed to light, that is, stored in an opaque 
container — is best for your skin). 
2 tbsps powdered milk (or 1 cup ass’s 
milk simmered for an hour) 
LST 6 tbsps glycerine (from the supermarket) 
1 teaspoon rose oil 
2 tbsps of almond oil or avocado oil (from 
supermarket or health food shop). 
Heat the honey till it’s runny. This should take no more 
than three seconds, or the kitchen will be full of burnt 
honey fumes and your fire alarm will start screeching. 
Take the pan off the heat and mix in the powdered milk. 
(The milk doesn’t dissolve as well if you don’t heat the 
honey). Mix in the other ingredients. 
To use: Smooth on; wash off. 
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iets Ra GOES Re : CF aie 


Tallowood School’s famous annual ‘Hand Made House Tour’ is on again this year on 
13 and 14 October on the NSW mid north coast. This is the perfect opportunity to 
inspect handmade homes close up and quiz their owners about the joys, pitfalls, and 
secrets of building your own natural home. Wayne and Kerri’s beautiful home is part 
of the tour and here they describe how they built it. 


Wayne and Kerri Bennett 
Nambucca Valley, New South Wales. 


of land, so we decided to move to the mid north coast 
of New South Wales to the beautiful Nambucca Val- 
ley area. 

We bought six hectares (15 acres) just ten minutes 
from the beaches and towns, and set up a caravan inside a 
shed and got on with life. After a year Kerri got some 
information about post and beam and we loved the houses 
so much that we enrolled in a day mudbrick making and 
laying course run by Mudlark builders of Taree. It was a 
great day and we learnt a lot, so we decided to put it into 
practice. 

We drew up a plan of a ‘staged’ house and Mudlark 
drew it to council specifications. Being a three-stage de- 
sign it allowed us to live in stage one until we had enough 
funds to do another stage. It also didn’t take as long to 
build. 

Our aim, as owner builders, was to create a house that 
was easy to live in, had character and warmth, was practical 
and had plenty of light for all our inside plants (including a 
2.4 metre Kentia palm). 

The house is a post and beam construction. We 
found it handy to have the roof on first because we get a lot 
rain on the mid north coast; it also gave shade. The house 
took three years to build, which was only done on week- 


I N 1992, we were put off with Sydney life and the price 
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ends, around our leisure time. Our aim was to do most of 
the work ourselves, including kitchen cabinets and some of 
the plumbing. 

The house design, when all stages are finished, is a 
fair size at 50 squares. Of those, 24 squares is verandah. 
As you can see, we like verandahs, and it ties the three 
stages together. Stages one and two are on level ground 
while stage three is over a drop of 2.4 metres, so for that 
reason it will be pole frame and wood cladding, since by 
then, it will be 3.6 metres off the ground. 

We wanted the house off the ground, so plumbing, 
electrical and telephone lines could be done last. This was 
also to allow for airflow and inspections for termites. Rick 
Laughton of Mudlark drew up a block work plan of cob- 
bling the blocks above the continuous ant capping so as to 
keep everything above the capping. This included the 30 
odd bush poles which sit on top of the blocks with a bracket 
up the middle of each pole and down through the blocks 
into the footings. All blocks are filled with cement. 

The roofing was fun to do. I had help from Kerri’s 
father to put on the wool blanket insulation and colourbond 
roofing and guttering all in one day. 

Some of the windows we bought new only because 
we got them cheap, all the others we made. The clerestory 
windows were made on site from secondhand thick glass 
from a Sydney office building. The kitchen window is a 
three metre bay window using old oregon beams from a 
warehouse. The doors and all the lintels on the windows 
are from a 13 m x 30 cm x 10 cm oregon beam I got for $50 


Above: The completed mudbrick home with 24 
squares of verandah. Above Right: Wayne walking in 
the mud until it becomes a creamy mixture. 

Right: The mudbricks take two days to dry and can be 
laid after four weeks. 


from a railway factory. Both ends of the house are all glass, 
secondhand of course, that had to be cut around the shape 
of the bush poles. The front door is made of hoop pine and 
is 1.12 metres wide. The internal doors were reject western 
red cedar frames, which I filled with cypress floorboards. 

The posts are all bush poles, from three metres, to the 
centre poles at six metres high, and 200 mm to 400 mm 
thick. The beams are all cypress pine 250 mm x 75 mm and 
run the whole perimeter and two double cord trusses 
through the middle. All beams are bolted (about 300 bolts 
in all). 


Mudbricks 


Some good points of mudbricks: 
e they have good thermal properties 
e they have character and a ‘good energy’ about them 
e they’re flexible — you can make them any shape or size 
* they’re inexpensive if you make them yourself 
* they’re easy to repair. 

Making the mudbricks was fun. The soil on our land 
was ideal for bricks: we didn’t even need straw. There are 
plenty of ways to make bricks — all I can say is, make them 
the way that will suit you and the equipment you have. 

I chose to make mine in a low pit in the ground. I 
used the tractor with a rear bucket, filled up the pit with soil 
and water and Kerri and I would start walking in it until it 
was a creamy mixture, then pick it up and dump it all into a 
set of multiple moulds. It would take three hours to make 
100 bricks. A day later, lift the mould off and then a day 
later turn on its side, then later on stack them. 

We would lay after four weeks as infills and go up 
four high then let them sit for a week to shrink about ten 
mm then put a barbed wire tie across, then go again. We 
tied the barbed wire between the posts and also nailed it 


into the bricks. The bricks were a nice colour, so we sealed 
them with Bondcrete. The outer walls are 375 x 250 x 125 


mm and inner walls are 375 x 200 x 125 mm. Our internal 
walls are low and also curved and some are half height. 

As for the kitchen, a supplied kitchen at $12,000 was 
too much, so we built it ourselves for around $3,800, with a 
bench top of camphor at one end coated with olive oil and 
bees wax to seal it. 


Tallowood School’s ‘Hand Made 


House Tour’ 
Our house is just one of the many original and unu- 
sual homes feature in Tallowood School’s annual Hand 


Made House Tour running on the weekend of 13 and 14 
October 2001. 


¢ Wayne can be contacted for information anytime on 
(02) 6568 2817 AH or email <Poohboy8563@ 
hotmail.com>. For more details about the house tour, 
or to buy the map and tour booklet, contact Faye by 
phone or fax on (02) 6564 4003, or email: <ffwelsh@ 
nvi.net.au>. 
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Permaculture 
_-@. in Hindsight 


Bruce and his family manage a taste of their own produce every day 
of the year, but in this ‘brutal assessment’ he still marks himself hard! 


by Bruce Hedge 


Newham, Victoria. 


HAT IS permaculture? After 20-plus years of 
WW oe to ‘do’ permaculture I still struggle to 

give a concise, easy definition to that often 
asked question. So I logged on to David Holmgren’s 
website (<www.spacountry.net.au/holmgren/>) and found 
his updated definition as follows: “Consciously designed 
landscapes which mimic the 
patterns and relationships 
found in nature, while 
yielding an abundance of 
food, fibre, and energy 


for provision of local 
needs”. {| 
Well, there you are. p 


From one of the originators. 
In my limited experience, 
there are very few practi- 
tioners who are able to 
source a large amount of 
their local needs from 
their own block or farm. 
David and his partner, Su 
Dennett, come closest of 
all the people I know. 
We get close in only one 
area — home heating. 
We harvest the 20 year 
old woodlot, but it still 
takes fossil fuel for the 
chainsaw. Other energy 
use is entirely imported. 
Electricity, petrol, and diesel. 
Self-generated electricity is practical from wind and solar, 
but idealistic visions of diesel substitute from vegetable 
oils, methanol from sugar beet, and methane from manure 
are all close to impossible on a small scale. We are still so 
tied to the fossil fuel economy. 

We also use no fibre from our land. No wool — (no 
sheep!), no feathers, no leather, no flax. None out of ten on 
that one! I suggest there are not too many EG readers who 
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Okay kids.. life is going 
tobe a lot warmer! 


are able to source more than a token amount of fibre from 
their land. 
Food production has always been a dream for us. But 
I'll confess to only about a five out of ten for us on that 
score. As I’ve said before, it is VERY difficult to produce 
most of your food over the whole year for five people and 
WWOOEFERs. It is a significant part of your existence. 
Don’t expect the kids to contribute enthusiastically, either, 
even with parenting books to help you! Permaculture is not 
a ‘reach out and eat’ scenario in 
our climate. But we do manage 


> to freeze and dry enough to 

We're S A 
‘ supplement the lean time 
movin to > between June and Novem- 
Queens and: ber to have at least a taste 


of our own produce each 
day. Pd like to say we 
bottle and preserve the in- 
evitable gluts of food, but 
ld be fibbing. None out of 
ten there. The only thing I 
bottle is home brew and ci- 
der. You’ve got to get your 
priorities right, don’t you? 
So, overall, what do we 
realistically get out ten for 
‘doing’ permaculture after 
20 years? About three, I 
reckon. But it will go 
higher. The reason for the 
previous ramble is that 
we’ ve decided to increase 
our permaculture prac- 
tices in order to make our 
life easier as we approach ‘re- 
tirement’. Let’s call them ‘the mature years’. Fifteen years 
away, perhaps. 


Home energy efficiency 

The first thing we are going to do is to increase the 
energy efficiency of the old wooden ex-school house we 
live in. Victoria’s Sustainable Energy Authority has pro- 
duced some terrific leaflets on retro-fitting houses to de- 


crease energy use. I do hope other States have similar 
literature designed for the different climates. Did you 
realise, for instance, that a three mm gap around an exterior 
door lets in about the same amount of air as a hole the size 
of a house brick? Do the sums — you'll be amazed! First 
thing to do is to minimise draughts. There are some excel- 
lent modern, relatively inexpensive sealing tapes available 
which will make us much snugger. Our double hung sash 
windows will also be sealed, and I’1l make some pelmets to 
stop the thermosyphon effect between the curtains and the 
windows. 

Should have done it years ago! Procrastination is a 
thief! We’ve also made a decision to go vertical on the 20 
year old slab we poured for our original passive solar, 
mudbrick house. We changed our minds then in order to 
save from demolition a 110 year old weatherboard school 
building. All part of the philosophy of re-using everything 
we can. With three kids coming along, just renovating has 
been a stretch — let alone retrofitting for energy efficiency 
and building a new house. 

But now they’re pretty independent, we can pick up 
our dream of energy efficient housing again. Yep, we’re 
going to do it. Build the house we designed all those years 
ago. We’ll live in it and rent the house we live in now. 
According to Robert Kiyosaki’s Rich Dad, Poor Dad, your 
first house is a liability. It’s the second one that becomes an 
asset. BUT — do you know what? Procrastination has 
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actually given us something very valuable. Hindsight. We 
won’t use mudbricks now — we'll use strawbale and have 
much better energy efficiency. We’ll use techniques and 
materials which weren’t available 20 years ago (like good 
double glazing and better insulation). Different lighting, 
with more efficient placement and reflectors. Heat transfer 
devices and solar water heating. I know it will be much 
more energy efficient, and therefore more satisfying to live 
in. Yes, it will be a five year project. But being positive, 
the delay and procrastination was worth it. Of course, if I 
had my chance to start again completely, it would be an 
earth-covered house on a north facing slope. But that’s 
another story. And much more difficult to owner-build. 


Permaculture on the Web 

Twenty years down the track, we also have the 
internet! Search engines throw up thousands of sites for the 
word ‘permaculture’. Very confusing. For what it’s worth, 
here are a few sites I’ve found interesting, in no particular 
order. For ‘keyline’ fans, see <www.yeomansplow. 
com.au>. Amory Lovins’ work can be found at 
<www.rmi.org>. Last issue’s author of Mulga Bill’s chook 
tractor, Owen Paynter, has a site at <www.wn.com.au/ 
paynter>. And don’t forget the Earth Garden site at 


<www.earthgarden.com.au>. I might even get around to 
putting my own site together — personal and business. 
What’s going to happen in the NEXT ten years? 


The Wilderness Society and Earth Garden Magazine introduce 
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Unwrapping an Artichoke 


by Keith Smith 
Birchgrove, New South Wales. 


EVOURING a globe artichoke — stripping away 
D leaf after delicious buttery leaf — can be a sensu- 

ous experience, reminiscent of the feasting scene 
from the film Tom Jones. Artichokes are supposed to be 
aphrodisiacs, aren’t they? And it’s perfectly good manners 
to put down your knife and fork and use your hands for the 
task. 

The globe artichoke has 


one teaspoon of lemon juice and one teaspoon of olive oil. 
Cook on high setting for three to four minutes, then turn the 
heads over and cook them again for the same time. Leave 
the heads to stand in the water, right side up, for five 
minutes, then drain well before serving with melted butter 
and a squirt of lemon, mayonnaise, Hollandaise sauce or a 
Vinaigrette dressing. 

There are many more exotic ways to enjoy globe 
artichokes, for example, stuffed with mushrooms and 
baked, cut into wedges and fried, in stir-fries or marinated 
in vinegar. The French serve 
artichokes cold with a drizzle 


three main parts: the outer 
leaves, which overlap each 
other like pointy roof tiles 
turned upside-down; the deli- 
cate and delicious heart; and 
the so-called ‘choke’, a ball of 
downy bristles or seeds that 
you should not eat. 

Using your fingers, first 
dip the broad base of each leaf 
in melted butter (or your pre- 
ferred sauce), slipping each 
scale through your teeth to re- 
move the delicious flesh. Pull 
away the hairy choke when 
you come to it and throw it 
away. Then eat your heart! 
Red or white wine is equally 
good as an accompaniment. 
Globe artichokes contain vita- 
min C, potassium and fibre; 
they are fat-free and low in so- 
dium and kilojoules. 

Elizabethans loved their 
globe artichokes and the 
method used by John 
Parkinson, an apothecary who 
knew what was good for him, 
is still an excellent way to cook 
them whole (but where can you 
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the Table.” 


Artichaut gros vert 
de Laon (large green 


Vilmorin-Andrieux, 
HAM 7 
YN Hartchoke 


“The manner of preparing them for 
the Table is well knowne to the 
youngest Housewife I think, to be 
boiled in faire water, and a little 
salt, until they bee tender, and after- 
wards a little vinegar and pepper, 
put to the butter, poured upon them 
for the sauce, and so are served to 


— John Parkinson, Paradisi in Sole 
Paradisus Terrestris, London 1629. 


of olive oil. Italians like to 
sauté the heads in oil until 
brown, then braise them in a 
garlic stock and garnish with 
parsley. They also braise arti- 
chokes in lemon juice, garlic 
and wine. 

The globe artichoke 
(Cynara scolymus) is a peren- 
nial thistle which belongs to 
the Asteraceae or daisy family 
and grew originally on the 
sandy shores of the Barbary 
Coast in North Africa. They 
have always been popular 
where they grow best — 
around the Mediterranean, in 
Brittany, Burgundy and Pro- 
vence, Sicily and Rome, 
Greece and the Aegean islands 
and North Africa. In Venice, 
globe artichokes are cultivated 
in the mineral rich soil of is- 
land gardens in the lagoon and 
are taken by boat to sell in the 
Ca D’oro markets next to the 

` Rialto. Castroville, near 
Monterey in California, is 
called the ‘artichoke capital’ 
of the United States of 


Laon artichoke). 
Album de Cliches, 


Paris, 1883. 


get faire water these days?). 
One artichoke per person 
makes a delicious start to a gourmet meal. Simply simmer 
the heads in salted water for 20 to 30 minutes, depending 
on the size; or steam them in a pressure cooker for ten to 15 
minutes. 

You can even microwave globe artichokes (what 
would Parkinson think about that?). Place the heads upside 
down in a flat glass container in a quarter of a cup of water, 
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America. 


Growing 

With their pretty, deeply serrated, long, arching, sil- 
ver-grey leaves, globe artichokes are the aristocrats of any 
garden. Stems rise one metre or higher, bearing stately 
green or purple globular heads. If you don’t eat them, the 
stalks will bear a stunning violet or purple spiky flower to 


18 cm in diameter. 

To grow globe artichokes suc- 
cessfully, you need a temperate to 
cool climate, without extremes of 
heat or cold, and deep, loose, well- 
drained soil, enriched by digging in 
compost, decayed animal manure 
and wood ashes (for potash) to allow 
strong root growth. 

Plants will usually produce 
edible heads for three to five years or 
longer, so put them in a permanent, 
sunny spot. Sow globe artichoke 
seeds in spring at a depth of about 
two cm and transplant them in sum- 
mer. However, they are best propa- 
gated (also in spring) from suckers 
or root sections, which you can get 
from nurseries or neighbours. Al- 
low one metre between each plant. 
Water with liquid seaweed every 
few weeks when plants are estab- 
lished. Mulch well (especially with 
seaweed or peat) and keep well wa- 
tered in hot, dry weather. 

Young buds appear in five to seven months. For best 
eating, harvest when the heads are still compact, at about 
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Keith Smith with giant ‘Green 
Globe’ artichokes. 


five to ten cm in diameter. After that, 
cut the stalks down to the ground and 
mulch well. Renew plants every 
three or four years by taking suckers. 


Varieties 

“Green Globe’ is the globe artichoke 
grown in warm temperate areas of 
Italy, California and Australia. It has 
large, oval, grey-green heads on 
stalks which may reach 1.8 metres in 
height. Its flavour is said to be better 
than the pretty ‘Purple Globe’ which 
produces large, succulent, globe- 
shaped heads which are more prickly 
when old. ‘Gros Vert de Laon’, long 
a favourite in Paris, is a superior type, 
with fleshy scales, which produced 
globes as big as a baby’s head in the 
fields around St Paul de Laon. 

In France, some varieties, such as 
‘Camus de Bretagne’ in Brittany and 
“Violet de Gapeau’ in Provence, are 
eaten raw when they are about the 
size of an egg. Italians prize the bitter 
flavour of ‘Castraure’, the chopped-off or ‘castrated’ top- 
most spring floral shoots of the artichoke. 
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The House That Jackie Built 


Jackie’s new book, The House That Jackie Built, will be published by Earth Garden at 
the end of September. It will be available from larger newsagents, direct from ‘The 
Good Life’ Book Club, or selected bookshops and health food shops. In the followig 
extract, Jackie describes how to lay a stone floor. 


by Jackie French 
Illustration by Bryan Sullivan 
Braidwood, New South Wales. 


Floors 

Most of our floors are concrete slab, covered either 
with cork tiles or vinyl tiles, with rugs of various sizes and 
makes on top. If we build another bit, we’ll probably do the 
same thing — easy to clean, hard wearing and don’t show 
the dirt. 

We also have some areas of tiles: these are harder on 
the feet and show the dirt more, especially from muddy 
boots. They also crack if you dump large things on them, 
and if you plan to live in your house for a few decades the 
chances are that someone sometime will drop something... 

Several friends have slate tiles. They look fantastic, 
but also seem to show muddy prints and feel hard on the 
tootsies. But if they’re in areas where you won’t be doing a 
lot of standing — say a study — and where the mud of your 
boots will have worn off before you get there and you can 
afford it — go for it! 


Compacted paving floor 

This was laid down directly onto a sand base on top 
of plastic, with fine sand to fill the crevices and a sealer 
painted on top. It was fast and cheap (which mattered a lot 
at the time, as both time and money were scarce) but has 
never really been a success. Despite the plastic and the 
sealer they do feel dampish, don’t ever really warm up and 
have gathered stains over the years. Wouldn’t do it again. 

There are a few floorings also worth mentioning: 
@ a mix of one part sawdust to one part sand to one part 
cement, mixed with a little colouring (this is cheap and can 
be bought from the hardware store) laid over the concrete 
slab. This is much softer than concrete, and if you trowel it 
with a metal trowel till perfectly smooth it can be polished 
as you’d polish a wood floor — different effect, but not 
bad. But on the other hand, not so wonderful that we 
decided to use it. 
@ flat stones set in concrete. This looks stunning, espe- 
cially with colourful mats over it; is very cheap if you have 
a source of rock; and can be washed easily. It is also tough 
on feet and you must be sure that it is quite even or you may 
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trip. It’s probably best not to use it in the kitchen, firstly 
because of the tripability factor and, secondly, because it 
does stain if you spill things on it. Not to mention that there 
are no second chances with dropped crockery. 


How to lay stone floors 

Actually it’s pretty easy. You need: 

@ thinnish stones with one totally flat surface. This isn’t as 
impossible as it sounds as most stone ‘splits’, leaving one 
flat side. The rocks don’t have to be the same size either in 
width or height, but they can’t be too thick as they have to 
balance on the reinforcing. Most stones need to be at least 
three inches (75 mm) wide but if you are using a very 
strong stone like slate they can be much thinner. Watch out 
for dips and lips — floors DO have to be even, or you’ll 
stub your toes or worse. 

The rocks don’t have to be all the same thickness, as 
they'll be ‘bedded’ into sand or concrete. The wider the 
stones the better the effect, but don’t break your back. 
Have lots of small flat stones too for filling in awkward 
spaces. 

@ a length of wood almost as wide as your room. 

@ rubber mallet (not absolutely essential, but helps). 

@ plastic. 

@ sand — optional, depending on method. 

@ mortar (not concrete). A little colouring (bought at any 
good hardware store) in the mortar will prevent the mortar 
looking too white in between darker rock. 

Have ALL your rocks ready before you start. This 
means laying them out roughly in the position they’ll be in 
the floor, to make sure you have enough. 

You can also mark off one part of the floor and do 
that first. Then another and another but the disadvantage of 
this is that you may not get a good seal between each piece, 
and the concrete in each portion may weather at different 
rates and look slightly different shades. You may also not 
get an even looking pattern. If possible, collect the rocks 
and go for it ... 

Prepare the site as though laying a concrete slab: dig 
the foundations, lay down plastic and reinforcing mesh. 

You can either lay down a slab then lay your floor on 
top of the slab, or mix the slab (using concrete) and lay the 
floor as you go, then fill the cracks up with mortar later. 

If possible get a friend who will just mix mortar all 


friend like that is to do the 
same for them when the 
time comes). 

Always lay stone 
floors around the edges 
of the room first; this 
way you can use the 
edges to keep the centre 
of the floor level: 

Mix one load of mor- 
tar; splodge it down in one 
corner. Don’t spread it 
flat — let the rock push 
it down, otherwise 
you may end up 
with air gaps un- 
der the rocks, 
and the rock 
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the rocks in it 

according to your 

previously determined pattern; then run the long bit of 
wood over them to make sure their surface is totally level; 
if not, tap them down with the rubber mallet till they are. If 
they are too low you’ll need to insert more mortar. Tap 
each rock with the rubber mallet after it’s laid. If it sounds 
hollow there are air gaps underneath and it needs to be 
bedded down more firmly. 

You can either fill in the gaps between the stones 
with mortar now, or wait till the whole floor is laid and fill 
them in then. 

By now the next lot of mortar will be mixed — so 
keep going. 

If rising damp isn’t going to be a problem, that is, 
your floor is outside or in a shed or it hasn’t rained for a 
decade and building inspectors won’t object, you can lay 
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sand in between the crevices over several 
days as the sand compacts. 

Do prepare food and drink the day before, so you can 
grab it as you go. 


If you can’t find rocks... 

Make your own paving stones instead, and pave your 
floor with them. 

Some friends laid down rounds of hardwood instead 
of paving stones. It looked good, though not as good as 
paving stones — rounds of wood leave bigger gaps of 
concrete between them than irregular stones. Then the 
wood shrank, even though they’d used year old rounds of 
wood. So they mixed up glue and sawdust and filled in the 
cracks. They coated the rings of wood many times with 
linseed oil. I suppose you could also use an Estapol floor 
paint. 


a IF you want to save money, labour, 
a energy & the environment 
taa DON'T build a single storey 


Get our book plans first! 


With thousands of 
satisfied customers 
Australia-wide and 
now overseas, our 
book will surely 
provoke your thinking. 


40 photos, text, prices, 
and plans of small to large 
homes (or sheds, studios, 
whatever). Unlimited layout 
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mudbrick, rammed earth, 
timber, stone or brick and in 
particular the needs of 
owner builders. 
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Ask the 


Wildlife Doctor 


by Dr Barry Traill 


Chiltern, Victoria. 


Has a cockatoo left you heart broken? Need to 
know how to keep your land wildlife friendly? 


Want to know how you can get your local wildlife to love 
you? Living harmoniously with Nature means learning how to encourage wildlife and 
their habitat. Earth Garden encourages any reader to contact our very own specialist, 
Dr Barry Traill. Write to Earth Garden, PO Box 2, Trentham, Victoria, 3458, 
fax (03) 5424 1743 or e-mail <info@earthgarden.com.au>. 


Hawks and chooks 
Dear Barry, 

Last week one of my beautiful and beloved spotted 
Hamburg chooks went missing. After a short search I saw 
a largish brown hawk fly off from under a nearby bush and 
found there my dear chook half-eaten. We live surrounded 
by thick messmate forest and have had poultry for years 
here but haven't lost any to hawks before. What was the 
hawk, will it come back and what can I do to stop it taking 
more? 

Judie, Lyonville, Victoria. 


Dear Judie, 

One of the great puzzles I have is that this story is not 
more common. You'd think a mob of slow, semi-flight- 
less, fattish, brightly colored birds (most chooks) would 
have our fine Australian raptors queuing up to eat them. 
But only very rarely do I hear of poultry being taken by a 
hawk or eagle. At our place in Chiltern we have a rich and 
beautiful diversity of hunters, with wedge-tailed eagles, 
little eagles, peregrine falcons, brown falcons, little fal- 
cons, black-shouldered kites, brown goshawks and col- 
lared sparrowhawks all making an appearance over our 
chooks and those of our neighbours — but nary even a 
baby chick taken in our time here. , 

However, you and your ex-Hamburg are probably 
not feeling excited by your specialness. My guess is that 
the hunter was probably a brown goshawk. I can’t be sure 
but in thicker forest country where you are this is by far the 
most likely hunter. A wedge-tailed eagle is possible but 
you would have seen a bloody huge bird fly off, not a 
‘largish’ one. Most likely it was a female goshawk: they 
are bigger than the males and would be able to more easily 
kill and drag off a biggish chook. 

I don’t know whether it will come back. There may 
be a chance, I guess, that the hawk could get the hang of 
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knocking off big fat chooks instead of rabbits and rosellas 
like she’s supposed to. The only remedy if this is the case 
is a chicken wire roof on a chook pen and keeping the 
chooks inside it. If you don’t have one already a big, 
aggressive rooster just might help in staring down a hawk. 
The roosters I’ve had seem to be a bit more alert than most 
hens to the hawk warning calls that bushbirds give when- 
ever a falcon or goshawk is in the area. 

You and other readers might want to get your ear in 
tune to the different alarm calls so you know when a hawk 
is passing through or lurking. Throughout the world most 
landbirds have two distinct types of alarm call. One is a 
harsh scolding sound that many birds give when there is a 
ground predator around such as a cat, snake or sometimes a 
human. 

The other call is a high-pitched repeated call which is 
quite ventriloqual. This is the call given when there is a 
hawk or falcon around. The scolding sound will actually 
attract birds — they come in to have a look — if you imitate 
it you can call lots of different birds in. In contrast the high 
pitched call makes most birds fly to the nearest bush and go 
very still and quiet. This makes a lot of sense when you 
think about it: if there is a cat around and you can fly you 
are safest if you can see it so it can’t ambush you. 

However, a goshawk can chase you, so best to warn 
your relations with a call that’s hard to pinpoint, and then 
shut up and hide in a bush. Most chooks I’ve seen will 
respond by going still and quiet when a hawk alarm call is 
given, but most I’ve seen just go still where they are 
standing. This was probably tremendously useful when 
you were in your ancestral chook camouflage plumage 
squatting in a rainforest but it isn’t showing enormous nous 
when you are a white Leghorn sitting in a paddock like a 
bombing target. 

Good luck! 

Barry. 


Brown Goshawk ọ : 


Kathie tollis 3/2001 


Mangy wombat 
Dear Dr Traill, 

We have just purchased a property near Taralga in 
New South Wales. We've got a wombat on the property 


who is obviously suffering from an advanced case of 


mange, having lost most of his coat on the right front leg 
and shoulder. He was out in the midday sun, and extremely 
reluctant io move at all. Is there anything we can do to 
either cure or prevent further outbreaks of mange in our 
local wombat population? I don’t want to start feeding the 
local wildlife but I would not mind putting out some medi- 
cated vegies if it helped the mange. 

Toni, Taralga, NSW. 


Dear Toni, 

Unfortunately you probably can’t do anything to help 
your suffering wombat or curb the spread of the disease. 
Mange in wombats is quite common but I’ve never been 
completely clear on the story so I spoke to zoologist re- 
searcher, Roger Martin, who has studied the problem for 
some time. The following information is from Roger’s 
research and experience: The mange is caused by scabies 
mites — tiny little insect-like animals. The scabies mite 
affecting wombats is very similar to that which causes 


scabies in humans (which now fortunately seems to only 
pop up in especially bad nursing homes). The mites bur- 
row into the skin, sucking blood and plasma. This causes 
great irritation and infection in the skin, leading to scarring, 
badly weeping sores and obvious large patches of hair loss 
such as you’ve got with your unfortunate fellow. 

It isn’t certain but the mites appear to be foreigners, 
which probably came in to Australia with whitefellas and 
domestic animals. Wombats are a bit of a sitting duck for 
infections as they spend a lot of time in tight burrows where 
there may be lurking scabies mites. Like with most dis- 
eases some individuals seem to be more susceptible than 
others to infection. 

Because they are in such poor condition mangy 
wombats are often out during the day trying to get more 
feed, and like yours they are often very listless and uncar- 
ing about being approached. Unfortunately at this stage 
there is no known cure of any use for wild animals. Some 
animals seem to get by with an infection, but if you judge 
that your wombat is on its last legs and is suffering badly 
you may want to be tough minded and put it out of its 
misery. 

Sorry I can’t help and I hope he or she gets better. 
Barry. 
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Frog food? 
Dear doctor, 

I would like to know what to feed frogs when they 
have just changed from a tadpole. The tadpoles that I’ve 
seen that changed into frogs have sometimes a stripe in the 
middle. I have got some tadpoles that I saved from the 
drought and one of them has changed into a frog. 

From Michael (age 10). 


Dear Michael, 

Good on you for 
saving them from the 
drought, and thank 
you for the question. 

The metamorphosis 
stage is a very 
tricky time for a 

wee young frog. 
From my own ex- 
perience I find that 

you can help them 
through by feeding 
them some bits of 
meat (or mashed up 
dead worms or insects) 
when they start to get big- 

ger as tadpoles. Most big 

taddies seem to like gnawing on a bit of meat. Just put 
small bits in and fish them out if they’re not eaten so the 
water doesn’t go off. 

Things get harder when they turn into little frogs. 
The tricky thing is to provide them with the right LIVE 
food. Most frogs seem to have very simple brains: they can 
only recognise live MOVING insects as food. So for your 


Sy 


GREEN Point Desicn 


sustainable 

ARCHITECTURE 
innovative 

homes 


ERIC ZEHRUNG (03) 5348 1686 
Member Royal Australian Institute of Architects 


34 EARTH GARDEN — September — November 2001 


new ‘metamorphing’ frogs you need to give them lots of 
small live insects. 

Fruit fly are very good (try the compost heap or 
simply put a half rotting orange in the tank with the frog 
and the flies will come to the smelly fruit) or you can look 
for tiny worms or termites if you can find some. But they 
must move for the frogs to want to grab it. Oh yes and 
don’t try ants, most frogs don’t like them — they must taste 

bad. Don’t fuss if they don’t eat for a while 

after they come out of the water, they 

will probably have a bit of 

food in the tail to live on 
for a while. 

Adult frogs do 
make great pets but 
you will need to have 
an aquarium with a 

roof on top and you 

will have to catch 
food for them regu- 
larly (though being 
‘cold-blooded’ they 
don’t need to eat 
every day, or even every 
week). I have a brown tree frog 

which I inherited from a friend of mine 
who, like you, had rescued it from a drying out 

pool as a tadpole. This year the frog will turn your age — 
ten years old! If you don’t want to keep your frog until 


` you’re 20 years old you can simply let your frog go back to 


the wild where you found the tadpoles. 
Regards, 
Barry. 


Dr Barry Traill is a zoologist with special expertise in 
native animals, who has worked as a researcher, conser- 
vationist and assisted private bushland owners with Trust 
for Nature. He is currently the National Woodlands 
Campaigner for The Wilderness Society. 
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FOR BUEN OR CITY ALF SAMAT IVES ~ 


by Alanna Moore 
Newstead, Victoria. 


From turkey incubation times to de-spurring roosters — Alanna 
welcomes readers’ queries about living with chooks. And if you 
have any surefire homegrown chook tips please send them in 
— see the note at the end of Alanna’s column. Write to Earth 
Garden PO Box 2 Trentham, Victoria, 3458, or email 


<info@earthgarden.com.au>. 


ELL hello again fowl lovers. With springtime 
W kicking in we can expect an increase in fowl 

frivolity, with lots more eggs and little chickens 
bursting out of them. Are you ready for all the fun? If you 
decide to increase or replace some of your flock, then clean 
out those breeding coops, select your best birds and confine 
them together, and let nature take its course. She always 
knows best. 


Feed tips for laying 
Dear Alanna, 

We have four chooks at about 25 weeks old but they 
are not laying. Why? Does it have something to do with our 
other four that are only 13 weeks old? 
<chocolatecats60@hotmail.com>. 


Dear chocolate cats, 

Be patient! And try feeding them special egg enhanc- 
ing herbs, like nettles, comfrey and seaweed. Nettles are a 
common native ‘weed’ in Australian gardens which are 
often overlooked as a valuable resource. While the stinging 
from a nettle is a nuisance, they are a rich food source of 
vitamins, minerals, protein and chlorophyll. They act as a 
tonic and laying stimulant. 

Wear long gloves when harvesting nettles, which is 
best done in springtime before they flower, then dry them 
away from the sun, perhaps spread over shade cloth and 
stirred around at intervals. (When dried or cooked, the sting 
goes away.) The nettle can then be stored indefinitely (in a 
dry, dark place), and, stripped from the stalks, leaves can be 
pulverised in the blender for sprinkling into mash, at about a 
teaspoon per bird daily. 

Comfrey is packed full of goodness too. It can be 
harvested all year round, unless you have cold winters and it 
dies back. Finely chop or blend fresh comfrey and mix into 
mash at about a teaspoon per bird. Or grow it under a wire 
basket and let birds feed from the tips themselves. Winter 
supplies can be kept up if comfrey is dried and stored. 

Seaweed is another nutrient-rich tonic. You can buy 
it in a convenient powdered form, but why not source your 
own? Find seaweed that’s washed up on the beach — kelp 
if you can get it. Only source it from an unpolluted environ- 
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ment and don’t take everything in sight either (you would 
need a licence to take significant quantities). Wash and dry 
it away from the sun, then pulverise it in the blender and 
mix a teaspoonful into each bird’s mash. 

While you’re at it, you may as well take the herbs 
yourself. Nettles and seaweed can be sprinkled over your 
own food for flavouring and increasing the nutrient value. 
Comfrey may be better taken in a tea or cooked form, as 
heating destroys alkaloids which are reputedly present, 
although to my knowledge there have been no proven cases 
of poisoning from comfrey over the thousands of years of 
its use which can justify its government-maligned status in 
Australia. 


Barnies anyone? 

Ross and Brenda Williams have written to ask for a 
contact for the Adelaide Poultry Club and to find good 
specimens of Barnevelder fowl — for “pullets 16 to 24 
weeks old from a double-laced strain which combines 
sound physical type with egg production of 150-plus per 
bird per year, preferably, but not necessarily within central 
Victoria”. 

Ross and Brenda need to visit their newsagent and 
find the latest Australasian Poultry magazine, which may 
provide answers to both queries. The other valuable publi- 
cation is the Poultry Breeders Directory which Megg 
Miller puts out (see previous column in EG 116 for pur- 
chase details), although it may be somewhat out of date. 
You may see me in there, yet I retired from purebred 
poultry breeding several years ago. 


Ticks in Tassie 
Dear Alanna, 

. WE NEED HELP! We are 15 wonderful hens, living 
on our owners’ wonderful farm in the Huon Valley of 
Tasmania. Last September, our owners Scott and Liz 
saved us from a battery hen farm. Now we live on a 
wonderful 20 acre farm, have four very handsome roosters 
to look at, and lots of other animals to play with, and so 
much room to run around, scratch and dig in. 

There is only one small problem and that’s ticks. 
Scott and Liz don’t want to use strong harmful sprays, and 


we are looking for a natural spray to help us with our tick 
problem. Can you help us? Looking forward to hearing 
from you! Thank-you, 

Matilda, (Head Hen), ‘Havoc Hill’ Cradoc, Tasmania. 


Well, I didn’t know there were ticks in Tassie! Per- 
haps they are stickfast fleas? Scott and Liz will have to 
treat both the birds and their home to deter 
them. Clean out their shed and perch areas and 
try spraying with tea tree oil and pyrethrum 
solutions. At least by trying these natural 
sorts of treatments you can’t really do any 
harm! 


Feasting fowls 

Michaela Porritt of Woodford, 
NSW, has written to share her feed- 
ing tips for a happy flock, in re- 
sponse to our request for happy 
chook letters. 


Variety of food r 
With three preschoolers and 20 =» 

chooks in the family, the chooks get a 
huge variety of food, from basic layer pel- 
lets, to free range of three acres, to the family 
scraps, to the rejects from sandwiches at play- 

group, the fruit peelings from pre-school, the damaged and 
old fruit from the local fruit shop, to the scraps from 
another family with three children in exchange for eggs. 
With all this great variety our hens are good layers! 


Leach drains 
Dear Alanna, 

I have planted fruit trees around our leach drain so 
they can access the water and nutrients. Would it be safe to 
put chooks in the area as well or would their health and 
eggs be at risk of contamination? Thanks for your help. 
Chris Baillie, Denmark, WA. 


Dear Chris, 

This all depends. You would have to have the water, 
fruit and eggs tested to be sure. Usually septic leach drains 
are placed in the subsoil region, so it isn’t a huge risk. 
Perhaps just put them in there occasionally — you certainly 
don’t want the area denuded, as the plants are helping to 
clean the waste water before it sinks into the groundwater. 


Different kind of leech 
Dear Alanna, 

I bave recently moved to a new home and inherited 
three free range geese. I have recently noticed their feet 
sometimes are covered in bright red leeches. The geese 
have access to a dam which they swim in, but we don’t plan 
to! Are the leeches coming from the dam, and will they 
cause a problem to the geese? Can you think of a way we 


can control the leeches on the animals? 
Yours, Amanda McNab, Hamilton, Victoria. 


Dear Amanda, 

It sounds awful! I’ve never heard of bright red 
leeches. I know that the black ones like moist areas and in 
the rainforests they will jump onto you from trees on a wet 
day (eyeballs beware!). 

It has been suggested that Muscovy ducks love to 
dine on leeches, so perhaps you just have a duck 
deficiency and a food resource! (Muscovies are 
omnivorous, unlike their vegetarian goose 
cousins.) Good luck! 


Ex-battery hens 
Dear Alanna, 

I received three chooks for my 
birthday last year. Lizzie, an Isa 
Brown, Esmerelda, of unknown 
breeding, both of these ex-battery 
birds and a few years old. Also a 
lovely Araucana I called Isobel, a 

beautiful soft powder grey colour. 
They were nice, quiet, happy birds. 
I purchased two more from a chook 
farm called ‘Carol’s Happy Chooks’. I 
almost didn’t buy them because a free range 
farm I had been to previously was truly free range. 
We were taken down to a large shed which was set up with 
perches and there were hundreds of chooks shut up and the 
majority looked more like battery hens because they were 
very sparse on the feathers. They had been laying for one 
year and the stock was in the process of changing. The 
breed were Lohmans. Emily and Charlotte lay well and are 
interesting characters but have never grown back their 
feathers, one in particular has been getting more bald 
recently. 

Well last weekend I bought two more Isa Browns and 
put them in with the others. Within two hours the Lohmans 
— particularly the bald one — were pecking and attacking 
the new ones. I finished up with one limping, scraggy- 
necked chook and one bald-headed, broken-coned chook, 
Alice and Bronwen. After observation it was obvious who 
the culprits were so I isolated them. Now I am going to 
keep an eye on them (feather wise) and perhaps reintroduce 
them to the rest later (if their feathers grow back) hoping 
that they will be good girls. 

I do love my chooks, but I am prepared for the fact 
that | might have to be a bit ruthless if this breed are a 
spiteful type. Bye. 

Paula Robinson. 


Dear Paula, 

It is very disruptive to the fowlyard to introduce new 
birds out of the blue, especially those of a different breed, 
with their different temperaments. Your ex-commercial 
layers are undernourished and fatigued. Genetically they 
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are not strong nor bred for free ranging anyway. The 
Lohmans and Isa Brown have a higher than normal need 
for protein in feed: this is how they produce so many eggs. 

So it would be good to pump them with tonic herbs, 
especially the ‘big three’ at the top of this column, plus 
extra protein. Try cooking up some linseed also and mix 
some of that with feed: it’s a special feather tonic. And 
give the new girls a perching area of their own, so they can 
have their own camp. Or keep them separate. 


Acquiring rare breeds 
Dear Alanna, 

Thank you for your informative and interesting arti- 
cles. I am wondering if you may know where I can get 
some araucanas. I live at Copmanhurst near Grafton and 
have a large chook dome in an intensive mandala garden, 
and I would like to help preserve an old or rare breed. From 
what little I have read they seem to be a good choice, would 
you have any other recommendations? 

Louise Kirby. 


Dear Louise, 

Thanks for your compliments and good on you for 
wanting to keep pure and rare breeds of poultry! You live 
in a fairly warm climate: I think the Transylvanian Naked 
Neck would do well there, but I am biased! I also adore the 
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Araucana and suggest you look up the Poultry Breeders 
Directory to get some. Or place a ‘wanted’ ad in the local 
paper. 

For any bird breed that’s hard to come by — at least 
there is a wonderful advantage over most other animals. 
The egg. Fertile eggs can be collected over the course of 
about a week, being turned daily, and then get popped into 
a safe parcel and sent via the postal or courier system to get 
to your door. Then all you need is a pre-warmed incubator 
or a good broody hen and — hey presto! — you can have 
your birds inexpensively (and without the need for quaran- 
tine, that buying in pullets requires). 

So there’s nothing to stop you from having any pure 
or rare breed. Why not order some eggs now from the fowl 
of your dreams, while it’s still early in the season, and get 
the breeding department spruced up? 

Lots of fluffy little chicks to you! 


Alanna Moore. 


¢ Editor’s note: we are delighted to see that chook hints 
are now flowing in to be shared with other readers. If 
you have any sure-fire, homegrown chook cures, please 
send them to me: Alan T Gray, editor, Earth Garden, 
PO Box 2 Trentham, Victoria, 3458, or email 
<info@earthgarden.com.au>. 


reduce, reuse, recycle, 


invest ethically 


Why bother recycling if your savings pollute? Why 
conserve energy if your investments waste it? 

You needn't compromise your principles to earn a 
competitive return. Invest your savings with Australia's 
specialist fund manager. 


Save with Australian Ethical Investment 


phone 1800 021 227 now for a prospectus 
or visit our website www.austethical.com.au 


Applications for investment can only be made on the form contained in the 
current prospectus (lodged with ASIC ) which is available from Australian Ethical. 


If you have a problem with bugs or bunions, mites or mildew, lettuce or lice, fleas or 
fumigating stinky wardrobes, send an email to Jackie at <info@earthgarden.com.au> or 
write to PO Box 1143 Braidwood, NSW, 2622. If you don’t receive a reply it means she 
‘doesn’t know the answer or the letters have finally flowed out the back door. (Email is 
more reliable — at least she can send a brief reply saying “I dunno!”). But letters will 
only be answered in the magazine. 


Water chestnuts 
Dear Jackie, 

Thank you for all your wonderful gardening and self- 
sufficiency books. I am looking forward to obtaining my 
copy of ‘The Best of Jackie French’. Could you help me 
with information on storing water chestnuts? Can you keep 
them in situ and just grub up what you need between grow- 
ing seasons? Growing these has been a success for me and 
they add nice texture to stir fries, but I am not sure about 
Storage. 

Thanks you for your help, 
Nelly Childs. 


Dear Nelly, 

I don’t have your address, so 
I’m not sure which water chestnut 
you are growing. The Chinese 
water chestnut (Eleocharis 
dulcis) is a great crop — I gather 
in China they crop up to 50 
tonnes per hectare. Also, if you 
peel away the outer layer of 
Chinese water chestnut leaves, 
the inner pith can be dried and 
used as candle wicks. Chinese 
water chestnuts are good for you 
— they’re high in vitamin B6. 

They’ll grow in brackish 
water by ponds, but they’re best f 
grown by sowing them in sandy S 
soils in spring, keeping them D 


74 
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about ten cm of water when they are 
about 15 cm high. If you really want to maxim- 
ise your crop let the water drain away in early autumn, so 
that the tubers get larger in damp but not wet soil. Feed with 
organic manures, and compost during summer. Harvest 
them in late autumn. 

Water chestnuts look like thin rushes, with thin round 


S P 


moist, then flooding them with Fase’ 
g iF 


leaves to about two metres. I grew mine in a wide deep 
dish; friends grow theirs in an old bathtub. But true water 
chestnuts need about seven hot months to get a good crop, 
and we’re too far south for that, so I’ve never had a really 
good crop. 

A better crop for cooler areas is kuwai (Sagittaria 
sagittifolia), which is also sometimes called water chest- 
nut. The tubers are much the same as Chinese water 
chestnuts, but they should only be eaten cooked. (Chinese 
water chestnuts can be eaten raw, with the thin brown skin 

peeled off, or cooked). 

Kuwai won’t give you 
as big a crop as true Chinese 
water chestnuts, but kuwai 
are a lot more tolerant of 

cold weather and drying out if 
you go on holiday. The leaves 
are a bit like green fat arrows — 
quite pretty in a glazed water- 

proof pot outside. Unless you 

are incredibly keen on water 

Chestnvtschestnuts, a bath tub full of 
kuwai will give you masses. 


Water Chestnuts 
Eleocharis dulcis 


f Tops die down 
m autumn 


Beye Soi. LEVEL Again, plant in spring in damp 


soil and flood when they have 

pushed their noses up above the 
soil, or plant in soggy soil around 
Bo Rar / dams or ponds. Harvest in late 
autumn. 


À A As for storage . . . you can 
AA p store water chestnuts or kuwai on 

Chestnuts ; in l k i 
racks a cool, dark place, airy 


place, like you would onions or po- 

tatoes or ginger root. I’ve also stored 

them in water in the fridge, and I’ve seen them stored in 
unglazed pots of water in south east Asia — I suppose the 
water seeps through the unglazed pottery and keeps the pot 
cool as it evaporates. They can also be grated, dried and 
pounded into flour, or pickled. Both kuwai and Chinese 
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water chestnuts are very good indeed pickled. 

As to whether you can leave them in the ground and 
just harvest when needed — I dunno! 
I’ve done that with both water chest- 
nuts and kuwai. Both survived the 
first year and sprouted again the 
next spring; both died while in 
their pots the next winter! I 
think they just froze and 
rotted. I suspect it 
will depend on 
your climate and 
where you are 
growing them. My 
kuwai happily sur- 
vived another winter in 
boggy soil — I think they 
were just too vulnerable to 
freezing in their pot and Chinese 
water chestnuts should survive winter in the 
ground in frost-free areas. If any reader does this I'd love to 
hear from them! 


— 1 ry A £ 
p: AGT 
mila egg 


Tortured chook rehabilitation 
Hi Jackie, 

I’ve just come across ‘Earth Garden’ and your col- 
umn and noticed from one reader’ s letter that you're a bit of 
a chook guru. We've just rescued a chook that we found 
wandering alone in an industrial wasteland of shipping 
containers down by the Maribyrnong River in Melbourne. 
It was very tame and inquisitive and missing its top beak so 
it didn’t stand a chance around there. We’ ve taken it home 
and are experimenting with roosts and so on to make it 
happy but the real problem is eating. It seems pretty healthy 
except it s only 0.9 kg and all skin and bone. We couldn't 
care less about eggs or fertility at the moment. We just want 
to improve its quality of life a bit and fatten it up (not for 
Xmas). She’s persistent and pecks away at the mixed seed 
we've given her all day. We've tried it dry, soaked, warm, 
cold, scattered and in a dish sunk into the ground. We'll try 
pellets and other mixes soon but I’m not sure if she'll get 
anything much into her mouth with no top beak. 

The vet, who didn’t seem to know much about chooks 
anyway (couldn't tell us what sex she is), told us we could 
get a fibreglass prosthetic beak put on at a price! I'm 
wondering if they grow back in time anyway, like finger- 
nails? Any suggestions for feeding her and managing with 
only the bottom half of her beak? Looking forward to your 
reply and also a copy of your chook book which I’ve just 
ordered too. 

Thanks, Hayden. 


Dear Hayden, 

Your poor chook is probably an escapee from a bat- 
tery, or a cruel backyarder who has mutilated her beak. 
Beak ‘trimming’ — nice euphemistic word — is done to 
stop hens from attacking other hens, or mutilating them- 
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selves when driven insane by desperation and boredom, or 
pecking at their feathers with severe mite infestation. If the 
top beak has been to- 
tally removed it 
sounds more like 
the work of an ama- 
teur twit than a bat- 
tery. Usually only the 
top third or half is re- 
moved. I’ve never 
known a beak to 
grow back totally, 
though I have seen 
some regrowth when 
the beak has been cut 
back too far. But it is 
likely your chook will al- 
ways have problems eat- 
ing, and will never be able to 
successfully free range, though 
she’ll have fun scratching around and perhaps foraging a 
bit free range. 

If she is an escapee from a battery egg factory (I feel 
that farm is a misnomer) she is probably a hen who will 
never be a plump hen, a nicely rounded, fluffy, children’s 
picture book sort of hen: all her genetics have been pro- 
grammed towards one thing and one thing only — laying 
eggs. And not just laying the maximum number of eggs but 
producing them in the most efficient way possible, that is, 
all her metabolism is geared to produce eggs not to lay 
down flesh or bone. So she will always be a lean, rather 
bony, somewhat hollow-feeling type of bird. But if she is 
active, inquisitive, gets up early in the morning, doesn’t go 
to bed until the sun sets and generally seems lively — then 
she is healthy. 

Now what to feed her: work on the mash principle, as 
she’ ll have to scoop rather than peck. Pellets can be soaked 
to make a mash, grains can be ground up in a blender and 
mixed with water. The mash should be moist, but not 
liquid. 

Think baby food: mashed spuds, carrot, pumpkin and 
greens, cornmeal mush. Add some fats and oils too, which 
will help to fatten her up. Remember that because she can’t 
forage you'll have to give her a balanced diet — protein 
(cooked dried peas and lentils are good, but avoid un- 
cooked soy beans and lentils, as they can interfere with 
chook digestion), carbohydrates like grains, plus greens. 
Our chooks do very nicely thank you on large amounts of 
squishy avocado (the ones we don’t want) but unless you 
are wealthy, doting or have your own trees this is probably 
too expensive! 

A few sample menus might be: 1 part soy, lentils, 
fish or meat, 6 parts cornmeal, 1 part potatoes, 1 part 
carrots or pumpkin, 3 parts green vegies, all cooked up 
together and puréed. Full cream milk or cream, or even 
better, grated cheese can be stirred in at the last minute for 
extra fattening, but make sure it doesn’t go off. 


Bath of Kuwai . 
vA Sagittaria sagittifolia 
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If you don’t have a blender: | cup split peas boiled 
with 1 cup carrots, 3 cups rolled oats, 1 cup corn meal till 
soft; mix in vegetable juice at the last minute. 

Emergency ‘don’t have time to cook’ food: laying 
pellets soaked in water or commercial mash mixed with 
water. Add mashed banana, avocado, tahini, yoghurt, 
leftover dips, mashed potato and pumpkin and the like as 
available. 

Do try to vary her diet though: the more variation, the 
more likelihood of a balanced diet! Also remember that 
moist foods do go off quite quickly in the heat, unlike dry 
grains and pellets. 

I’m so glad you’ve saved her though. Chooks can be 
very tame and quite affectionate. Okay, not cuddly, but 
good companions. One of our chooks used to perch on 
Bryan’s workbench for hours, just her and him, quite happy 
thank you. If she is a battery chook her bones may be 
brittle — she’ll need milk, cheese and lots of greens. 

All the best, Jackie. 


Lavender water colour tips 
Dear Miss French, 

The trouble I have concerns a recipe for lavender 
water. When I make up the recipe the smell is great and the 
feel is wonderfully fresh but, oh, my goodness, the colour! 
A horrible murky brown colour! Have you ever come 
across this? How can I get my lavender water looking as 
fresh as it smells and feels, particularly as I can’t wait to 
make gifts of the stuff? 

My method: 2 cups fresh or dried lavender, 2 and a 
half cups fresh distilled water, quarter cup of vodka, and 6 
drops essential lavender oil. Put lavender in a jar and pour 
over boiling water; leave to cool then add vodka and 
lavender oil. Leave for two weeks and strain. Pour into 
pretty bottles. 
Julie, Beacon Hill. 


Dear Julie, 

The ingredients are mostly okay but the method is a 
little odd. Try this instead! Cover the lavender flowers 
with the vodka. English lavender is best, because the oil 


Make $ from herbs & essential oils! 


Find out who the growers are, who the buyers are, where to get 
information on what to grow, where to learn about cultivation, 
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content is highest and the moisture content lowest. Leave 
in a warm place like a sunny windowsill for a day or two. 
Strain. NOW add mineral water or distilled water — NOT 
tap water. There is no need to add the lavender oil — it 
should be strong enough without it. If not, add more 
flowers! 

At this stage the lavender water will be pale purple, 
blue or green, but this lovely colour will soon fade — 
commercial lavender products sadly have colouring added 
to them. One — no more — drop of blue food colouring 
should do it. 

An alternative is to JUST cover lavender flowers 
with boiling white wine vinegar. Leave till cool. Strain 
and bottle with a few dried sprigs of lavender in each bottle 
or a dried bay leaf, and one drop of blue food colouring if 
desired. 


Correction — Rare Fruit Society 
Dear Jackie, 

In the March-May 2001 issue of ‘Earth Garden’ you 
wrote an old contact address for the Adelaide Rare Fruit 
Society. The correct details are as follows: Rare Fruit 
Society of SA Inc, president: Andrew Thompson, 45 North- 
ampton Crescent, Elizabeth East, SA, 5112, phone (08) 
8252 3929; Web address: <www.geocities.com/napa val- 
ley/vineyard/9601>. 

Happy gardening, 
Geoff Atkins. 


Mushrooms growing under pine trees 
Dear Jackie, 

In response to the reader in EG 115 who had prob- 
lems growing anything under pine trees. It made me reflect 
back to an experience whilst travelling in New Zealand 
many years ago. I recall going to a beach to collect 
shellfish, when a local said to explore the nearby pine 
forests for fresh mushrooms. This proved to be good 
advice. Ina thick layer of pine needles under the pine trees 
my companion and I found good fresh mushrooms the size 
of dinner plates, growing wild. I have no idea whether 
horses frequented the spot, adding their bit of nutrient and 
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mushroom spore to the ground, but it would be worth 
trying to introduce this crop to an area that serves no other 
purpose but windbreaks and shade, if that. I like your 
magazine, and do what I can on my little quarter acre, 
while I dream of owning something bigger. 

Regards, 

Sue Lewis. 


Dear Sue, 

Many fungi grow naturally under pine trees and other 
conifers — they actually like the shade and acidity! We 
have a large yellow-fleshed fungi that grows under our 
stone pines. I tried to identify it from books, but no luck. . 
. it could have been one of boletus or suillus mushrooms, 
some of which are delicious and some of which were 
simply labelled ‘toxicity unknown’. (A couple of decades 
ago I'd have experimented: I am much more cautious now.) 

However, a mushroom-gathering family of European 
extraction (that is, they happily extracted themselves about 
ten years ago) gathered some with cries of joy, grilled them 
with oil and garlic, ate them and as I failed to notice any 
unpleasant side effects like dying or turning blue, we did 
the same. But do be careful of wild 
mushrooms — there are all too 
many toxic ones that closely 


aboveground fruiting body and — with luck and minimal 
disturbance — more will grow in its place. 


Ants and more on slaters 
Hi Jackie, 
lma ‘neighbour’ of yours, by Braidwood standards. 

About 30 minutes from town towards Nerriga. I’ve just 
read your pages in Earth Garden’ s winter issue. I have two 
comments. 
Ants 

My sister invented this solution to ants in the kitchen. I 
tried it, sceptically, and found it works. I call it ‘Making an 
offering to the ant gods’. Find where they are getting in. 
Nearby place a long glass bottle with a tablespoon of sugar 
in the bottom of it. Lay the bottle down in a sheltered 
position with the neck opening out of the rain (it will rain 
again one day in Braidwood, won't it?). Believe it or not, 
the ants will start transporting the sugar and not enter your 
kitchen again until the sugar has run out or got wet. 


Slaters 
Yes, these rot- 
ten things DO 
eat vegies and 
seeds. I lost ALL 


resemble edible ones. 

But many culti- 
vated mushrooms 
would like the semi- 
desert under pines, as 
you suggest, including 
some of the interesting 
Japanese ones. A cheat’s way to collect spore is to take a 
ripe mushroom, and place it on thick paper — not glossy — 
for a couple of days in a warm, non-breezy spot. The 
spores will collect in a rather attractive ‘spore print’ and 
this spore can be added to compost to grow another genera- 
tion of mushrooms. 

Always cut the stems of wild mushrooms; don’t pull 
them up out of the ground or you may disturb the mycelial 
threads below — the bit you have picked is just the 


Greenpatch 
Organic Seeds <;. v 


100% Organically Grown, *= 
Non-Hybrid, Open Pollinated 


300 varieties listed: 

A wide range of Vegetables, Flowers, Herbs, Natives and Exotics, 
Green Manures and Sprouting. Bulk seeds for growers. 
ALSO - Books, Calendars, Bare-rooted Food, Herb, Aquatic plants. 
Membership: includes 6 seed packets, 1 catalogue, garden product 
information, 10% off all books, 1 full colour organic poster 
all for just $17.00 (valued at $22.00 plus) 

For a complete 2001 catalogue, send 4 X 45c stamps to: 


Greenpatch Seeds, PO Box 1285, Taree, NSW, 2430. 


42 EARTH GARDEN — September — November 2001 


my root vegies 
this year: the 
slaters hollowed 
them out and 
nested in them! I 
seem to have a plague of slat- 
ers, and the ducks and chooks aren't inter- 
ested in them. Mine don’t seem to eat snail baits, either. Is 
there any other way? When you find their nests, what do 
you do? Stomp/drown/whatever? Keep up your wonderful 
work. I’ve learned heaps from your books and columns. 
Fran Myers, Curradux. 


Many thanks Fran! 
I'll try the ant offering! About the slaters: I have a 
feeling your major problem isn’t slaters. Slaters do attack 
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small soft plants, especially seedlings, and they will attack 
the roots of plants — but usually only if they have been 
attacked by something else and that something is probably 
(possibly) either slugs — in which case there will be a 
silvery trail . . . rather pretty and fairylike if you didn’t know 
what made it . . . or vegetable weevils. 

Vegie weevils are a problem of good vegie gardens — 
one’s that have been tended with dedication for several 
years, so the little blighters have built up. Vegetable wee- 
vils attack all root crops. They are mostly inactive in hot 
summers, start their attacks in autumn, munching great 
holes in the root and even hollowing out great chambers 
(where other pests like slaters can shelter). As the grubs get 
bigger they attack the tops of the root above the soil and 
even the leaves. 

The best way to control vegetable weevils is to prac- 
tise crop rotation: don’t grow a crop of root vegies in the 
same place — even if it’s a different root, like carrots or 
beetroot. Leave at least a year in between plantings — and I 
don’t mean plant roots in the plot next door either. Also, by 
root vegies I also mean celery, salsify, silver beet, parsley 
— any plant with a good big fleshy root. Stick to lettuce, 
English spinach, peas, beans — good shallow rooters. It’s 
also an idea to get rid of any deep-rooted weeds like marsh- 
mallow or capeweed — they also host the weevil. 

As for the slaters — they feed on decaying organic 
matter and are a problem where there is tan bark mulch 
(horrible stuff) or wood heaps or compost which is just 
sitting there, not composting at all. Once those problem 
areas are cleaned up, there shouldn’t be many slaters. There 
really is no point poisoning them — a few hundred more 
will just take their place if there is a good breeding ground 
around. And if there isn’t, you won’t have a problem with 
slaters! 


Pimply avocadoes 

Help! Our avocadoes were great for years, but 
they’ ve suddenly developed pimples all over them. They 
look horrible and there are hard bits in the fruit too. 
Anne, Mullumbimby NSW. 


Aha, you have the dreaded fruit spotting bug, so called 
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because it IS a bug, and it spots fruit. They are pale green, 
about 12 mm long and attack all sorts of things 
macadamias (they cause the young nuts to drop — if you 
have avocadoes with pimples you may well have no 
macadamias either!), custard apple, mangoes, beans, 
passionfruit. The bugs are very difficult to see on the trees, 
unlike citrus bugs, those horrible black things that cluster 
on shoots and fruit and are VERY visible. 

Fruit spotting cracks on avocadoes look a bit more 
like small craters than pimples — splits in the skin that can 
get infected with a white fungus too. Even a few bugs can 
do a lot of damage while the fruit is young. The bugs 
overwinter too — it’s those overwintering adults that lay 
the eggs in spring. 

The eggs are laid in spring and late winter and an oil 
spray MIGHT help then. I prefer to use glue spray — the 
flour and water mix detailed in this issue’s Season By 
Season. It’s pretty disgusting looking and it does only kill 
the bugs that are on the tree, so you may get reinfestations, 
but a spray once a month from early spring (from the time 
it’s warm enough to go out bare armed without a cardigan) 
should get rid of most of them. If you can get hold of 
Permaguard (made of finely ground diatomaceous earth 
plus pyrethrum) that should also get rid of them, sprayed — 
or puffed rather, as it’s a dust — about every ten days when 
the fruit is young. I haven’t tried it for fruit spotting bugs, 
only stink and citrus bugs — and to be honest, I do prefer to 
use glue spray where I can, as it’s non-irritating and 
cheaper! Permaguard is available from Green Harvest, 
phone 1800 681 014 to mail order. 

We’ve had pimply avocadoes a couple of times. 
They only seem to be a problem here when there is a dry 
spell when the fruit is setting. Rain keeps the adults away 
and once they build up they are only a problem for about 
six months — the various birds and beasties here gradually 
learn there is a new source of tucker and get rid of them for 
us. Interestingly (well, it interests me anyway — I like 
perving on pests) the trees affected are always close to 
another . . . the ones separated by other sorts of trees don’t 
get infected. In other words — interplant! 

All the best, 

Jackie. 


The best flour is the 
flour you mill at home! 


D SCHNITZER ~ 


STONE CEREAL GRINDERS 
All the goodness of 


freshly ground flour, 


as and when you , n 
want it. 10 models, CLOU 
hand or electric. $468 


SCHNITZER Tel. 02 4861 1581 
PO Box 1867 Bowral NSW 2576 
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Have you ever dreamed of picking up your existing home and simply moving it 
around to another angle to make it ‘passive solar’? What about plonking an extra 
(strawbale) storey underneath it before you drop it into its new position? 
Believe it or not, that’s exactly what Robert and his relatives have just done. 


by Robert Rathbone 
Tullakool, New South Wales. 


Y SISTER and brother-in-law have a farm in 
M southern New South Wales at Tullakool, a rice- 

growing district in the Wakool Shire around 30 
kilometres from Barham. So when they needed to find 
more room for their growing family, rice straw seemed to 
be the obvious alternative building material. They had a 20 
year old transportable home that had been moved to their 
property in two halves when they married 16 years ago. It 
had served them well but was poorly positioned and feeling 
the pressure of three children plus one on the way. 


Bold plan 

After considering the alternatives we chose to use 
what was available to us: rice straw bales and the existing 
house. The bold plan was to move the existing house from 
its sinking stumps to a new site more convenient to sheds, 
yards and stables, positioned to take advantage of the sun 


and to raise it 2.6 metres in the air. Although this was to be 
the first strawbale house in the shire, council approval was 
relatively straight forward, requiring an engineer’s certifi- 
cate for the slab and support structure and some extra detail 
about the construction technique of the straw bale walls. 
The book The Straw Bale House was an invaluable re- 
source here. 


Bales 

Conveniently, the rice harvest was in progress as 
work on the house began. After the grain was harvested we 
mowed the stubble just above ground level and got long 
lengths of straw for baling. We used a baler to compress 
the straw into bales. We also made some half bales to 
complete wall ends and corners. We stored the bales in a 
hay shed on the farm before placing them in the walls. 


Lift-off 
Once the new site had been selected a mound was 
prepared for the slab, formwork put in place and the slab 
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poured. We put up a steel 
frame on the slab using steel 
support posts, beams and bear- 
ers. Before we moved the 
house, we removed the kitchen 
and laundry to make way for 
the stair well and the new ba- 
by’s room. Next we installed 
the insulation: R3.5 wool/poly- 
ester blend batts. French doors 
replaced windows on the north 
wall. Windows on the east and 
west walls were taken out and 
reused elsewhere in the home. 
Basically anything that could 
be done on the ground was 
completed before lift-off. 


On the road again 

The day of the move 
dawned with rain threatening. 
After a few showers while 
manoeuvering the beams under 
the house, the clouds cleared to allow the cranes to lift the 
house while the low loader was backed under the swaying 
structure. The house was moved in one piece using three 
cranes. Once on the truck it was driven three km to the new 
site and by simply driving out the gate at the old site and 
into the new site the house was turned 210 degrees to begin 
its new role as a passive solar home. 

Darkness was almost upon us as the last of the lifting 
beams were taken out and the house came to rest, looking 
vulnerable and fragile on its elevated perch. 


Laying 

We then began extending the roofline, following the 
existing pitch to cover the balcony and roofing the veran- 
dah on the south side with the aim of providing shelter 
while the strawbale walls were constructed. Window and 
door bucks were placed before the first bale was laid. The 
first course of bales is impaled on reo bar protruding from 


DECORATIVE*EFFICIENT*ECONOMICAL 


The house was moved in one piece using three cranes. 


the slab. Lengths of reo bar were hammered into the bales 
every second course. The walls were tensioned in two 
stages: at the first floor level and again at ceiling level. The 
gable was filled with bales and bundles of straw to fill the 
angles. 


Rendering 

We secured chicken wire netting to the bale walls 
inside and out by pushing high tensile wire pins into the 
straw. The pins were bent in such a way that they would 
push in easily but resist pulling out. I found a U-shaped pin 
worked best. 

We formed a length of wire mesh for each corner, 
which served two purposes. One: reo to provide a tie for 
the wire netting and secondly, to provide a pointed edge on 
the corner when it came to rendering. 

Lachlan Bourke of Quick Straw Spray Render in 
Bendigo sprayed on the render. This period of the house 
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The walls were 
tensioned in 
two stages: at 
the first floor 
level and again 
at ceiling level. | 
Here the bales | 
are going up 
on the west 
wall. 


a 
i 


was rather intense with the render job completed over 
seven days. There are three layers of render: the first two 
done with regular grey cement with the final coat using 


white cement on the internal walls. The external walls used ' 


grey cement with an oxide powder called Deep Buff to give 
a rich terracotta colour. With the colour of the render when 
it is first applied being a deep orange red the nickname for 
the house among the locals at this point was Ayers Rock! 


Finish 

We used lime wash on the interior rendered walls, 
made up from lime putty left over from the rendering, with 
a hint of the deep buff oxide blended in to give a soft 
almond tone. The plasterboard walls were painted to 
match. The balcony shades both the upper and lower 
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Call Naomi for a brochure on 03 5664 3301 
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northern windows during summer while allowing the sun 
to penetrate deeply into the house during the colder 
months. 

The slab floor experienced the rigours of construc- 
tion unsealed. We bought a Wattyl product called Proclear 
to seal the concrete before we moved in. Before we sealed 
it we brushed on a weak solution of the deep buff oxide and 
roughly ragged it. Then we applied the first coat of sealer. 
A second coat contained ten per cent of a stain called Koala 
Blue and then the final coat of clear sealant was applied. 
The result is a durable finish with a visual depth akin to 
marble. 


End result 
Now the home has double the floor space, rooms for 


IFTHEREWASAN 
AUSTRALIAN STANDARD 
FOR EARTH BRICKS 
THIS COULD BE IT! 


Earth Brick Sales 

Earth Brick Laying Supplies 

Earth Brick Making Equipment 
Earth Building Design & Consultation 


AMCER Pty. Ltd. (A.C.N. 006 368 216) 
223 YAN YEAN ROAD, PLENTY 3190 


Rod and Leanne with the children outside their 
re-oriented and extended strawbale home. 


Right: North east corner showing render finish to bales. 


each of the children — including the new addition, young 
George — and the comfort of sensible energy efficient 
design. 


¢ Robert has been involved in passive solar and alterna- 
tive housing for a number of years and can assist with 
designing any sustainable housing. While in Perth he 
worked with Solar Dwellings, a company specialising in 
passive solar housing. Robert has also built his own 
mudbrick house and has recently completed this, his first 
strawbale house. Contact: Robert Rathbone, cl- 
“Robneglen”, Deniliquin, NSW, 2710, email: <robroyr@ 
telstra.easymail.com.au>, phone (03) 5884 2124. 
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Sillarce Farm Hints 


Edited and illustrated by Jill Redwood 


How do you revive a comatose gosling? Ask Jill. What makes 
a long horse ride more comfortable? Ask Jill. These and other 
hints are found in these pages. Jill welcomes correspondence 
from readers. Write to Jill Redwood, Private Bag 3, Orbost, 
Vic, 3888. E-mail: <croeg@bigpond.com>. 


oo 
F: 


lime or wood ash on any acid-loving plants, 
instead water with dilute wee (1:10) or 
mulch heavily around the drip line 
with compost or lucerne hay — or 
use all three. Just remember to 
never pile poo or compost 
around the trunk, as it could 
cause collar rot. Cut the bottom 
off a plant pot, slit it down the 
side and use that as a collar to 
keep any material off the trunk. 


Paddle pool 


greenhouse 

If you come across 
an old kids’ paddle pool 
frame in the tip, grabbit! 
Same with any old squat 
frame minus the lid: cof- 
fee table, dog’s bag bed 
and so on. Fix a sheet of 
plastic or shade cloth over them (with short 
lengths of slit-down poly to grip the cover 
around the metal frame) and use them as mini bed- 
sized green houses or shade houses. They’re 
small and light enough to move around 
the garden beds easily. 


Clean gas jets 
Before hooking up a new gas bottle, 
let a quick blast of gas out to 
clean any muck that might 
have- collected in the 
nozzle. This helps 


keep the gas jets 
, A, p the gas j 


clean at the burn- 


Free tarps 
Save all your 40 kg 
chaff and wheat bags. Sew 


them together to make a Į me end 

tarp to throw over a stack of — E ena. 

wood, hay bales or what- r 
Ivy tonic 


ever. They aren’t totally 

water proof but if used on a slope so 
they drain off easily, synthetic chaff bags 
do a good job (make sure the joins 
overlap as a tiled roof would). 
They’ll only last four to six months 
in the sun and rain, but the blue ones 
don’t do much better — and these are 
free! 


If you have a ready supply of 
ivy, feed it to the goats or sheep 
after they give birth. They love 
it and it’s a good post-birth 
tonic. Also make sure they 
have a bucket of water close 
by after they’ve delivered 
their babies. They’ll be ex- 
tremely thirsty after kidding 
or lambing and won’t want to 
leave their little ones to go 
have a drink. 
If you want to spoil 
them you can mix some mo- 
lasses, honey or sugar in the 
water for an energy boost. 


Wee for your tree 

If your citrus tree has yellow- 
ing leaves, it could be calling out for 
either some nitrogen or some iron. 
Often if soil is too alkaline, the iron 
can’t be used. Don’t put too much 
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Now for some semen, Puppy toys 
alder aia viie’ ae Compin $ For the new pup, however special, you don’t need 
0 ay 4 +e» to go buying expensive puppy toys. I use an old 
readers. . . now at A 6 e j sock stuffed with newspaper and tied off at the end. 
They love it! A small empty ice-cream con- 


White goods tainer gives hours of tossing and pouncing 
make free white fun as well. These are especially enjoyable 
boards if put somewhere pup thinks it’s pinching 


them from. 


We ago. 1 — Karen/LoeinOz.com, Swifts Creek, Vic. 


wrote in about using 
white masonite as a white 
board. You can do the 
same with a panel from 
any whitegoods appli- 
ance, and _ there’s 
plenty of them 
down the tip! 

—- Alexander 
Cranford, Hay, NSW. 


Find the pumpkin stalk 

I always put a long thin stick in the ground where I 
plant pumpkin seed or other trailing vines. When they go 
madly sprawling all over the place, I know where to water 


them. 
— Mari, Armidale, NSW. 
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Growing vegetables 


Lorraine and Rene van Raders live as an extended family with their two boys (Daniel 10 and 
Kane 8) and Rene’s parents on one hectare in the beautiful Atherton Tablelands — the 
tropical highlands, 740 metres above Cairns. The van Raders have been practising and 
teaching permaculture for the past eight years. They have written several articles about 
tropical permaculture for Earth Garden, and here they look at springtime in their 
permaculture garden. 


by Lorraine and Rene van Raders 
Malanda, Queensland. 


Spring at the Green Piece 
permaculture garden 


Our plan was to spend as much time with our family 
as possible. Permaculture has helped us achieve that goal 
and enjoy a very good quality of life. Our time is distrib- 
uted between many community organisations as well as 
teaching one permaculture design course a year. These 
days we fit in the gardening as a ‘nice to’ in our spare 
moments. 


Tick tock, tick tock... 

Time is ticking away, and there seems so little of it 
allocated to the garden. But hey .. . that’s the advantage of 
having a permaculture property! The more time we put in, 
the better it performs, but neglected it still continues to 
flourish. 

For us it’s dry and warming up; those thunder clouds 
won’t roll in till the end of November (and then only if 
we’re really lucky). We don’t irrigate our orchard, so we 
aim to have a heavy mulch layer to protect the soil over this 
time of the year. It’s all self-produced, and on a massive 
scale — after the cyclone season we chainsaw or machete 
our sacrificial trees. These include inga beans, jakfruit, 
acacias, or whatever trees are starting to encroach on the 
main fruit trees. 

Our orchard is closely planted, and interplanted with 
bananas and many other species, including trees we’ve 
been able to grow easily from seed. This does mean we 
HAVE to thin out our jungle to let light onto our main fruit 
trees, but there are a number of benefits. Before chopping 
away, we will be rewarded with early crops of fruit that 
wouldn’t have been there if we’d planted at ‘normal’ 
spacings. Now we also have mountains of mulch from the 
coppiced species. One fast growing tree can produce enor- 
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mous amounts of biomass in a few years, and we’ve planted 
them everywhere. Our tropical soil is used to being cov- 
ered; not left bare to the sun, so the thick tree canopy shades 
it nicely. 


Mulch layer 

After our chainsaw massacre, the mulch is often a 
metre thick, therefore still providing shade, and efficiently 
allowing nutrients to recycle through the system, into our 
main fruit trees this time — even logs soon rot away. This is 
how the rainforests that were on this soil 80 years ago would 
have functioned. 

After clearing the canopy, we often find the odd space 
that can fit a small tree and we will plant out these gaps as 
the first storms come. The wet season is the only time we 
plant trees — experience has shown us their chances of 
survival in this low m.. ‘ntenance garden are best then. 

Of course, this chainsaw management technique is 
not a very traditional look and may not be suitable for city- 
dwellers or for those who live in a high fire danger area, but 
it has worked beautifully for us. Should you choose to try it, 
our only advice would be to start pruning sacrificial trees 
early, as even small trees can be quite difficult to cut safely 
and without damaging adjacent trees. 


Bananas 

Bananas need year round management — with 
deleafing and desuckering providing a continuous supply of 
mulch too. Banana regulations are different in different 
growing zones, but I think all require regular maintenance 
to stop clumps getting too big and deleafing of older leaves 
that show signs of fungal attack. By dropping them to the 
ground early, before they brown up, the fungal spores aren’t 
easily spread in the wind. We found that an old saw blade 
attached to an aluminium pole was ideal: the sharpened 
edges (not so much the cutting teeth) cut really well. Of 
course, we wear really old clothes because the sap makes 
permanent brown stains. 


Weeds 


“How about weeds?” Yes, we still do have them but 
nowadays we’re adept at looking at their good points. 
Probably once a year (if that) we get around to pulling out 
the worst and biggest ones. Our most prolific weed would 
be blue top (an Ageratum); it’s easily pulled, but is also 
host to small parasitic wasps that are beneficial to the rest 
of the garden. It also covers any bare earth beautifully, and 
(according to various sources) is an excellent coagulant and 
antiseptic (try putting a mushed up leaf on the next wound 
you have in the garden). Birds tend to drop tobacco bush 
seeds, but they’re fun for the boys to mulch with their 
machetes. 
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Above: Rene thins out the jungle to let light onto the 
main fruit trees. 

Left: Bananas need year round management — with 
deleafing and desuckering providing a continuous 
supply of mulch. 


Glycine could be considered one of our most difficult 
weeds, but it doesn’t survive anywhere that the geese can 
roam over; in fact we collect it from outside the property 
every morning to feed our ravenous guinea pigs (yet an- 
other source of that valuable commodity . . . poo). 


Animal weeding 

Like good permaculturists we use animals to do most 
of our weeding. We decided to concentrate on just a few 
rare breeds of chooks — we have Indian game bantams, 
Transylvanian naked necks and Asian jungle fowl. They 
do a lot of our clearing and fertilising work for us. We have 
large areas temporarily fenced off, either with old heavy 
fishing nets, or some great galvanised self-supporting fenc- 
ing we bought secondhand. 

The chooks stay until they’ve got an area under 
control then we come in and mattock out any stubborn 
weeds. The chooks kill or trample them for a couple more 
days, and it’s time to move them on and do our final clean- 
up after they leave. We're sold on this technique! One 
thing to remember with any animal tractor system is that 
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supplementary feeding becomes impor- 
tant as food resources dwindle in the pen. 


Wildlife management 

As our little world has become ever 
more abundant, so has our wildlife .. . 
which is lovely . . . to a point (fertilising 
donations gratefully accepted). However, 
if we are to keep raising domestic chooks 
we MUST lock them up nightly to pre- 
vent the horrific bush and white-tail rat 
massacres that have decimated our once 
blossoming populations. The various 
birds of prey that fly over have also taken 
their toll — though our chooks now seem 
proficient at scooting for cover once the 
bird alert has been given! 


Poultry 

We do keep other poultry — we have seven friendly 
geese, and about ten extremely friendly Pekin bantams 
(cuddle-chooks). These guys free range the property. The 
geese would happily free range the neighbourhood and 
have done so on the odd occasion, however the gate aims to 
keep them pooing on OUR land. We also have muscovies 
— kept separate from the others — they also pull their 
weight in the faeces and weeding department. Their large 
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ventional paint products. 
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Bio’s natural and non toxic paints 
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Phone us on our Freecall Number 
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and we'll send you FREE Toxic Information and a 
coloured Brochure, which tells you the different ap- 
plications for each product and surfaces. This is in- 
valuable for anyone looking at painting. 
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We’re feasting on the fant of tt the 
huge citrus crop. 


(once wild) area has quickly become 
more or less under control. 


Permaculture design course 

October is permaculture design 
course time, so in preparation for that 
we'll have planted lots of extra vegies in 
the raised beds (having topped up the 
beds beforehand with worm castings 
from our king-size worm farm). Winter 
vegetables are dwindling and many have 
gone to seed (September is great seed- 
saving weather), and our summer vegies 
are being planted. 

As for fruits, we’re feasting on the 
last of the huge citrus crop as well as 
pawpaws, peaches, plums, bananas, 
macadamia nuts, carambolas and jaboticabas. Several 
other fruits will probably be falling, rotting on the ground 
or being munched by the animals. Our garden has got to 
the stage where we just can’t be bothered picking all that it 
produces . . . something we didn’t understand when we 
were first starting out and had nothing. 

Maybe this year we’ ll dry all the cherry tomatoes that 
grow like weeds here — they’re great put through the 
blender with herbs and dried like a leather. Later we just 
sprinkle on spaghetti. 

It’s funny how, each year that we’ve been here, the 
seasons race past more quickly than the one before — as 
you read this it’ll be just a few more weeks to wait for those 
wonderful drenching rains that invigorate and rejuvenate 
our little paradise — the growth and abundance then is 
phenomenal. 


¢ To tour the van Raders property, please phone for an 
appointment — there is a $10 fee per person for a walk 
and talk that takes approximately two hours. Their two 
week permaculture course runs from 8 to 21 October 
2001. Contact them for more information: email 
<randl@cyberwizards.com.au>, PO Box 389, Malanda, 
Qld, 4885; or phone (07) 4096 5138. 
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Call or write for information or to order: 
PO BOX 786, Castlemaine VIC 3450 

PH:03 5472 4922 (Credit Cards Welcome) 
Email: enquiries@fertility.com.au 


WHAT’S YOUR PROBLEM? 


BOB RICH ANSWERS QUESTIONS ABOUT OWNER BUILDING 


Earth Garden’s earth building guru, Bob Rich, shows how following a few 
sensible principles can cut your earth building drudgery to a minimum. _ 
Contact Bob with your queries about building by e-mail: Ay 4^ 
<bobrich@web.solutions.net.au>. Or write to Bob Rich, c/- Earth Garden,» 
PO Box 2, Trentham, 3458, Victoria. Please enclose a stamped, self- A 
addressed envelope. For readers who don’t want their question 


published, please enclose $20 with your question. 


Taking the Grunt out of Mud 


Mud ain’t just mud: clay is the most varied building 
material there is. Therefore, the best method for using it is 
also necessarily varied. What works in one place will fail 
in another. Just the same, there are a few principles. Apply 
them intelligently at your own place, and you will cut the 
amount of drudgery to a fraction. 

The first principle is: TIME IS THE BEST MIXER. 
Some clays are like instant porridge. Pour in the water, stir, 
and hey, you’ve got mud! At the other extreme is what I 
call ‘five day mud’. It is immensely heavy and sticky — 
but there is a compensation, in that it makes the strongest 
bricks (and trains the strongest brick makers). 

Let’s look at the ‘five day mud’ extreme. I have seen 
this technique used in the Mallee. My friend chose to mix 
mud in holes rather than heaps, because the great heat 
would have baked a hard crust around the mud otherwise. 
He had a number of flat locations, each surrounding five 
holes. 

Day 1. He filled one of the five holes in each area with 
loose, roughly pulverised clay, then ran in enough water to 
be visible at the top. He covered the hole with black plastic 
to minimise evaporation and stop a skin from forming. 
Day 2. He did the same to the second hole, then turned the 
mud in the first one with a fork and added more water. 
Days 3 and 4 were repeats. 

Day 5. This was the start of brick making. He filled the 
last hole, turned and re-wetted the mud in holes 4, 3 and 2, 
then used the mud in hole 1 to make the 

bricks. 


Sounds like a lot of work? This was perhaps a 
quarter of the amount of work he would have needed to mix 
up the same amount of his mud without the periods of 
soaking. 

Of course, chances are that your mud is not as sticky, 
but the principle still applies. The old-fashioned Eltham 
muddies used to have a twice-a-day cycle. First thing in the 
morning, you make a dam in the hillside by hoeing down a 
semicircle. Fill the dam with water, then use mud mixed up 
last night. 

Twelve hours later, all the water will have soaked 
into the dam wall, turning it into mud. A quick mix and 
trample, and it’s ready to use. However, before you touch 
it, you make up the next dam, on and on. 

In China, there are areas where a river regularly 
floods the loess plain. People have made up special, 
straight edged spades. As soon as the flood has receded, 
they use these tools to cut mudbricks out of the undisturbed 
soil. This is similar to the Irish peat cutters, and the snow 
bricks of Arctic peoples. 


Second principle 

The second principle is: A COCKTAIL CAN 
WORK BETTER. A young Italian man once attended one 
of my mudbrick courses. He lived in 
a place of sand dunes, 


ez 7 L 
— zamm: 
a 


Z aen clita 
BZ pd 


mule 2 Nea” 


Little dams in the hillside — filled with water to make mud. 
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and there was a sand mine nearby. The sand was washed 
by being allowed to settle in gigantic ponds. Eventually, 
the ponds acquired a thick bottom of heavy, sticky mud, 
and this was carted by the truckload as ‘clean fill’. 

My mate gave a few tinnies to a truck driver, and 
had a load dumped on his building site. It was more than 
enough for a house, and environmentally it cost no more 
to have it dumped there as anywhere else. 

The trouble was that this clay was like boulders of 
stone, and even soaking in water for a week failed to have 
the lumps soften. His wife was a chef, and at her sugges- 
tion he tried to ‘cream’ it, using sand. He soaked three 
barrowloads of clay in a cut-down galvanised iron water 
tank for five days. The time was no problem, because he 
had a full time job anyway, and could only build on the 
weekends. Then he forked the lumpy mud onto the 
concrete slab, and added three barrow loads of sand. It 
took three-quarters of an hour of hard work to convert 
this into a smooth, even mix, but the bricks he made had 
no cracks, and were immensely strong. 

Another man had clay that was full of little stones, 
and cracked while drying, and was heavy work. He used 
a rotary hoe. 

Now, if you run a rotary hoe into wet mud, you’ll 
end up following the crazy machine down into the centre 
of the earth. What he did was to weld a 100 mm (four 
inch) long stop to the front of the rotary hoe. This meant 
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that the blades were four inches into the ground when the 
stop was just touching. He laid out two planks, 25 mm 
thick, and filled the space between with coarse sand from 
the creek that ran across his property. 

First he ran the machine over the dry soil, in this 
way mixing up thee inches of clay with one inch of sand. 
Then he wetted the strip and ran the rotary hoe over it 
again. The stop skidding on the wooden board ensured 
that he only mixed up the top four inches as before. 

Well, personally, I’m not that keen on fossil-fuel 
driven, noisy, stinky machines, but certainly this was a 
good trick. And he had bricks that would never crack, 
thanks to the sand. 


Wood shavings 

My favourite additive is the wood shavings you can 
get from a cabinet making workshop. They’ll be happy to 
let you have any amount. 

One part of this mixed with three or four parts of 
clay has magical results. You pulverise any lumps in the 
clay with the back of a shovel, mix in the wood shavings 
dry, then wet the heap. The mix is not at all sticky, and is 
very easy mixing. 

It doesn’t stick to your shovel and boots. And 
cracking in the bricks is dramatically reduced. The bricks 
are not as strong as pure clay bricks, but plenty strong 
enough. 
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NATURAL DOG SOAP 


Sick of your favourite hound scratching to death because 
you refuse to use strong chemical flea controls? Yes, we 
know — the cure’s worse than the disease. 

The answer is Earth Garden natural dog soap. 
Made from 100 per cent pure natural ingredients. 
It works — we use it on the EG mutt. 


3 cakes of soap for $9.80 
plus $4.40 postage. 


Orders: Earth Garden, PO Box 2, 
Trentham, Victoria, 3458. 


Principle three 

Principle three is: MOVE IT AS LITTLE AS POSSI- 
BLE. I know people who calculate the number of bricks 
they will need. They make all these bricks, needing a 
special-purpose shed for them. Then they start to lay 
bricks, trundling them out of storage as needed. Crazy. 

You have to move them around all too much anyway. 
It is a better trick to have a small emergency store of dry 
bricks, and for the rest, every week make about as many 
bricks as you lay. As soon as an area is free of dry bricks, 
fill them with new ones. When you pick up a brick, put it in 
the wall, not in the shed. 


Formwork cob 

Even better is: when you have mixed up some mud, 
make it directly and immediately into a section of wall, 
instead of first into bricks that need to be dried, and maybe 
moved several times, then joined together with mortar. 

I have written before about ‘formwork cob’ or 
‘poured earth’. If you have clay soil, this amounts to 
making mudbricks directly in location, on the wall. Put up 
a long form, 150 to 200 mm high, and fill it with mud. 
Work it well in, just like you would in an individual 
mudbrick mould. Then cut the strip with a spade or trowel 
at brick-length intervals, ensuring that the locations of 
these are staggered from course to course. 


Keep your cool anywhere.... 
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Final principle 

And finally: AIR NEEDS NO MIXING. The last 
time I built with formwork cob, I enclosed a lot of empty 
bottles. This reduced the amount of mix I had to use to 
about 50 per cent, and as an additional bonus, the resulting 
wall is a far better thermal insulator. Even with individual 
bricks, it is possible to enclose a suitable object: an empty 
bottle, a couple of stubbies, tin cans, empty cartridge tubes 
from a sealant gun. The main thing is to have a big bubble 
of air in the middle of the brick. 

If you do this, you’d better mark either the bricks 
with a bottle or something else inside, or the bricks without. 
You often have to cut a brick, and you don’t want the awful 
CRUMP of a shattering bottle. 

The poured wall with bottles in it was every bit as 
strong as a solid wall. I know, because a tree fell on a 
section and caused only minor damage. However, 
mudbricks with something inside will inevitably be 
weaker, more likely to break during handling. Also, some 
soils will not allow this to be done — the brick cracks up 
around the enclosed object. Mixing sand or wood shavings 
into the mix may or may not help. Try it and see. 

I come back to my starting comment. Using mud is 
very much an individual affair, depending on the qualities 
of your soil, your resources and your ingenuity. One thing 
is sure: there is always an easier way. 
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From Spade To Blade 


Gary Thomas’ Garden Recipes 


This issue our garden chef — turned ultra-slick TV quiz show 
host — Gary Thomas, leads us on a culinary mystery tour. 


What is a Windsor cutlet? 

Is it a particularly shaped walk through a certain park 
in a certain suburb of Melbourne or Sydney? Is it a mis- 
spelt youth armed with a dangerous weapon and looking for 
trouble? Is it some type of intricately-trimmed lamb chop 
especially dedicated to the Queen of England? 

HINT: It is food though none of the above. 


Where can I get a Windsor cutlet? 

Is it only available within the European Economic 
Community? Is it the difference between eating in a café or 
a restaurant? Is it something that I can make at home? 
HINT: The answer to two of the above questions is yes. 


How does it come to be 


a Windsor cutlet? 
HINT: by stimulating the imagina- 
tion we also stimulate the palate. 

I collaborated on a fund- 
raising dinner a while back where 
my contribution was a robust Tuscan 
bean stew. When the organiser came 
to write out the menu she asked what 
else was with the beans. I told her I 
had turnips and silver beet that I’d 
taken from a friend’s garden whilst he 
was away. She asked where he lived. 
I said it was on a road leading to a 
lake named for a British Royal Event. ° 

That night our menu included, 
and I quote: ‘Tuscan Beans with Sto- 
len Jubilee Vegetables’. It was 
very, very romantic. Welcome to 
the Windsor cutlet. 


Cilverbeet...twyni 
ungddntoouce "Sgro 
onions in the Tusan 

bean soup? 


Pojarski 

This comes from Cuisine Vegetarienne Francaise by 
Jean Conil published by Thomas Nelson. Pojarski is a 
Russian name that is used in French cuisine to denote a 
mixture shaped into a flat cutlet and shallow fried in a pan. 
This recipe uses the broad bean, also known as the fava 
bean, also known as the Windsor bean and, hence, the 
Windsor cutlet. 
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Ingredients 


900 g broad beans, in their pods 

200 ml vegetable oil 

1 medium onion, chopped 

1 hard boiled egg, peeled and chopped 

2 eggs, beaten 

150 g wholemeal breadcrumbs 

salt and pepper 

a pinch of rosemary or basil 

75 g wholemeal flour 

120 ml sour cream 

| tsp arrowroot. 

1. Shell the broad beans — they should yield about half 

their unshelled weight. 

2. Boil the beans in salted wa- 
ter for 25 minutes. If any of 
the skins are tough, peel to re- 
veal the inner, tender bean. 
Mince the beans to a coarse 
purée. 

3. Heat one third of the oil 
into a pan and stir-fry half the 

chopped onion until translu- 

cent. Add the bean purée and 
the hard boiled egg. Stir until 
well mixed. Blend in half the 
beaten egg and half the 
breadcrumbs to make a thick 
paste. Season to taste and add 
the herbs. Remove from the heat 
and allow to cool. 
4. When cold, divide into four 
balls. Roll them in the flour to 
make handling easier. Form the 
balls into flat, pear-shaped cakes. 
Pass each one through the remaining 
beaten egg and the remaining breadcrumbs. * 
5. Heat most of the remaining oil and sauté the cakes until 
golden, about two minutes on each side. 
6. For the sauce, heat the last of the oil and stir fry the 
remaining onion until soft. Add the sour cream. Boil for 
three minutes and thicken with a mixture of the arrowroot 
and water. When thick, season to taste and serve sepa- 
rately, alongside the pojarskis. 
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Broad bean patties (falafel) 

There are many versions of falafel. I like mine to be 
fresh, green and yielding when squashed. Serve with a 
tahini sauce made from tahini paste, lemon juice. garlic and 
salt. 


Ingredients 

450 g shelled broad beans 

1 cup chickpeas, soaked overnight in cold water, 

drained and dried 

1 cup spring onions, chopped 

1 cup chopped parsley 

1 tsp ground cumin 

1 tsp ground coriander 

1-2 tsp salt 

frying oil. 

Mince together the broad beans and chickpeas with the 
onion and parsley. Mix in the spices and salt. Let it rest for 
a couple of hours before shaping into patties. The circle 
created by the thumb meeting your forefinger is about the 
right size and should yield approximately 20 patties. Deep 
or shallow fry in hot oil until golden. 

I grew two types of broad bean last year: the regular 
type my father grew before me, and another sort, a smaller 
bean that my supplier said was from Egypt. The Egyptian 
bean grew small but was extremely prolific upon the stalk. 
It was very tender when young and we enjoyed eating the 
whole pod straight off the plant. They also worked a treat 
in the following warm salad. 


Hot baby broads 
half a cup good olive oil 
1 finely chopped Spanish onion 
500 g immature beans, pods included 
2-3 seeded jalapeno chillies, finely sliced 
up to 1 cup washed, dried and roughly chopped cori- 
ander leaves 
juice of 3 limes 
1 tsp salt. 
1. Gently fry the onion in half the oil with the salt until soft. 
2. Add the baby broad beans and push around the fry pan 
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until they are at maximum green. 

3. Add the jalapenos. Fry one minute more. 

4. Add the coriander and limejuice. Heat, but do not boil, 
as this will change the taste dramatically. Stir through the 
remaining olive oil and serve immediately. 

I was really impressed by these ‘Egyptian favas’. I 
left about two kilograms to dry on the plants. They were 
remarkable for the tenderness of the outer skin when 
soaked and cooked during winter. (Unfortunately, as I get 
older I become more stupid. Or is it greedy? We saved none 
for replanting.) 


Broad beans and green leafy vegetable 
From Dianne Seed’s Top 100 Italian Dishes. 


Ingredients 
500 g fresh shelled beans 
salt 
l kg chicory or spinach 
very good quality extra virgin olive oil 
black pepper 
optional — | carrot, 1 onion, 1 stick celery, 1 potato, 
all roughly chopped. 
1. Cook the vegetables for about 25 minutes. 
2. Strain, salt and purée them. Pour the purée onto a plate 
and allow to dry for about 30 minutes. 
3. Cook the leafy vegetable quickly in boiling water. Do 
not overcook. 
4. Drain very well and serve each plate with the beans on 
one side and the leafy greens on the other side. Pour a little 
oil on top and black pepper to taste. 


I’m starting a new garden this year and there is an 
awful lot to do. Securing fresh supplies of perennial and 
self-seeding favourites will be a primary task (it’s still early 
winter as I write this), after heave ho-ing the compost heap 
into position, getting new chooks, spreading hay bales and 
setting up climbing frames. 

Right now, though, I’ve got a Windsor walk to plant. 


Cheers, Gary Thomas. 
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Home Power Troubleshooting 


If you have a power problem you haven't been able to solve, write to Earth 
Garden, PO Box 2, Trentham, Vic, 3458 or e-mail <info@earthgarden.com.au> 
and we’ll ask an expert to help you free of charge. 


Cordless drill from a 12 volt supply 
Dear Earth Garden, 

I have a 7.2 volt cordless drill and I am fed up with 
replacing the rechargeable batteries which do not last very 
long in the country. I decided to build a voltage converter 
(12 volt to 7.2 volt) to your plans in an old edition of Earth 
Garden (EG 58). The article was written by Peter Pedals. 
This would enable me to run my drill from the car battery 
or our solar power battery bank. 

The drill turns over but it is very slow with hardly 
any torque. Could this be because of voltage drop through 
the leads to and from the voltage converter as they are each 
over one metre long? The cables are household twin flex, 
the transistor is a 2N3055 and is mounted on a finned heat 
sink — this should be suitable for up to five amps. The 
drill case does not state the amount of power it draws. I 
hope you will be able to help me with this problem. I have 
been a reader of your magazine for many years and eagerly 
await each new edition. 

Regards, 

Peter Lindstrum. 


Peter Pedals replies 
Dear Peter, 

I am glad you used a 2N3055 transistor when you 
built the power supply for your 7.2 volt cordless drill to be 
able to connect it directly to your 12 volt vehicle battery 
without the rechargeable batteries that wouldn't normally 
make it a cordless drill. 

I have had the same problem as you many times 
over. When the rechargeable battery pack of these cord- 
less drills finally fails, it can cost more to be buy a replace- 
ment battery pack than it costs to buy a complete new drill, 
batteries and all — especially when. the cordless drills are 
on special! 

I have continued using the drill by just wiring a lead 
to the contacts of the battery compartment which I then 
plug straight into a 12 volt power point. If you use the drill 
in short bursts then connecting a 7.2 volt drill to a 12 volt 
supply has continued giving me many years of service and 
the drill actually becomes more powerful and spins faster 
with the higher voltage. 

I must however give you a word of warning here: if 
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you use the drill continuously for more than a few minutes 
at a time, and particularly if you use it to do some pretty 
hefty drilling, your chances of overheating and burning out 
the motor become quite likely. If you want to be able to use 
the drill with the voltage for which it was designed and be 
able to plug it into a 12 volt supply, then you will need an 
appropriate voltage reducer. 

The problem in your case — trying to power a 7.2 
volt drill from the voltage reducer for which I supplied the 
plans in EG 58 — is that the current required by the drill 
exceeds the ability of the 2N3055 transistor as it is used in 
this particular circuit, to continue providing a stable volt- 
age. Since you have already gone down the track of using 
the design in my earlier article, I can provide you with a 
simple addition of one component and a little bit of rewir- 
ing to boost the current-handling capability enough to do 
the job. 

Before you can proceed you will need to go to your 
nearest electronics components store and buy yourself a 
BD139 transistor. In the diagram I have shown the BD139 
transistor which is configured with respect to the Base (B), 
Collector (C) and Emitter (E) exactly the same as the 
MJE3055 transistor that I showed in my earlier article. The 
earlier article however showed the transistor as viewed 
from underneath and in this diagram I am showing it as 
viewed from the top. The BD139 does not need to have a 
heat sink in this instance but needs to be kept insulated 
from the collector of the 2N3055 which will be the case if 
you have used insulation grommets under the bolts which 
hold down the 2N3055, and if you have used the mica- 
insulator and the heat sink paste between the body of the 
2N3055 and the heat sink. 

The new diagram shows the 12 volt connector strip 
side of the heat sink as I had shown in the previous article, 
but in this case showing the modifications to the circuit. In 
the diagram I have shown the BD139 transistor just hang- 
ing loosely off its wires. If you can manage to get it 
secured under the bolt that holds down the 2N3055 and still 
keep it insulated from other electrical components (includ- 
ing the 2N3055) or bolt it down some other way, this 
would help to keep delicate connections from breaking. 

You will need to move the resistor with one end 
screwed under the 12 volt positive screw of the 12 volt 
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Resistor 
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Battery 
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Appliance 


The wiring diagram to boost the current-handling capability of the original drill modification. 


input connector strip. The other end of the resistor then 
shares the centre connector with the zener diode and a short 
lead. 

The other end of this short lead needs to be 
unsoldered from the base of the 2N3055 and be soldered to 
the base of the BD139 instead. A wire also needs to be 
soldered from the solder lug on the bolt that holds down the 
2N3055 to which a 12 volt positive lead is already sol- 
dered. The other end of this wire is then soldered to the 
collector of the BD139 transistor. 

The emitter of the BD139 can then be soldered di- 
rectly to the base pin of the 2N3055. Your voltage con- 
verter should now be able to handle the higher current 
required by your drill. What would you have done other- 
wise with the old drill? 

It seems to me that society is becoming more and 
more wasteful as time goes on when the planet is less and 
less able to cope with our garbage. 


Peter Pedals 
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Compost Perpetual 


Martin has become convinced that his unusual method for making compost — 
without manure, without turning and without any trouble — is the way to go. 


by Martin Wynne 


OMPOSTING by this method is a six month proc- 
ess. If you start the process every three months, 


summer, autumn, winter and spring, you will have 
one completed compost every three months. This is a 
perpetual compost system that will just keep on keeping on. 
The humus will be extremely fertile and will attract earth- 
worms from far and wide. 

All good compost is made with a carbon:nitrogen 
ratio of 25:1 or thereabouts. Normally to supply your 
compost heap with nitrogen, you would use manure of 
some sort. Mother Nature has taught me how to make a 
nutrient-rich compost without the use of manure. Instead, 
the composting method I’ve developed draws nitrogen 
from the roots of a legume tree. This source of nitrogen 
supplies the demands of the compost heap, perpetually. 

What you will need for the compost is one to four 
legume trees for example, an acacia, or tagasaste; water to 
keep the compost moist; granite to provide the legume trees 
with molybdenum — 1 kg of rock per compost heap; 
cellulose such as straw, hay, leaves, etc; herbs — this is 
where we get our major and minor elements from, except 
nitrogen — comfrey 100 g; stinging nettle 100 g; valerian 
100 g, yarrows 100 g; oak bark 
100 g; dandelion 100 g, 
chamomile 100 g, 
and lichen 100 g. 
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This is how it works. A legume tree fixes nitrogen in 
soil via bacteria who actually live symbiotically with the 
plant on its root system. The plant receives nitrogen and in 
return the bacteria receive carbohydrates. If you build the 
compost heap on the soil around the base of the tree and 
keep it moist, the compost will heat up and sit on 55° to 65° 
for about three months, due to the compost drawing up 
nitrogen from the soil below. Be sure never to put any 
manure in the compost heap as it will stop the bacteria 
fixing nitrogen. The greater the need for nitrogen in the 
compost the greater the nitrogen fixation in the soil. 

Now, if you build your heap correctly and keep it 
moist, all will go well. It’s as simple as that. Remember 
the number one rule — add no source of nitrogen to the 
compost. You can make your compost any shape you like, 
but I find for the compost’s insulation a dome shape is best. 

You should place your dried herbs in a muslin cloth 
or animal skull or paper bag and put it with a 1 kg lump of 
granite (source of molybdenum for tree) in the middle of 
the heap. Build in layers and push a sharpened stake down 
the centre of the compost to check heat and moisture levels. 
Just pull this out and feel it. Generally a good watering one 
to two times a week will keep the heap sufficiently moist. 
Make sure the tree you use is a very well drained one, that 

way you won’t have to worry about the compost becom- 

ing too moist. If you grow your food with this 

stuff you will see the difference. 

Australia has a lot of 

legume — we 

WATER should use it. 

HERBS 

GRANITE 


444 ‘@ Twig 
A AD Grass -. 

Bo Straw > W Add no 
source of 
nitrogen to 

BACTERIA the compost. 


Psst: Want A Power Certificate? 


by Peter Pedals 
Rainbow Power Company, Nimbin, 
New South Wales. 


RECENT federal Act of Parlia- 

ment requires all wholesale elec- 
tricity purchasers to source at least two 
per cent of their electricity above their 
Green Power generation from renew- 
able sources by 2010. 

You may be familiar with Green 
power: grid-connected consumers pay 
extra for their electricity which is then 
produced from renewable energy. The 
strange twist to this tale? Renewable 
Energy Certificates (RECs). Anyone 
who generates renewable energy can 
now obtain these certificates either to 
boost their ego or to trade. So you can 
now have a renewable power system 
and let somebody else take the credit. 
If you sell your RECs, you still own the 
system but not the right to claim that 
you have a renewable energy system. 
The company that bought your RECs 
can then boost their own ego and claim 
that they are generating electricity with 
your renewable energy system. Pretty 
weird, hey! And it gets weirder. 

The wholesale buyers and retail- 
ers do not need to install renewable 
energy systems to meet this law: they 
can buy RECs. Each REC equals one 
megawatthour of generating capacity. 
If the electricity industry fall short of 
the two per cent target they will be 
fined $40 for each megawatthour of 
generating capacity short.. This means 
the ceiling price for RECs will be $40 
and we are likely to see them trading 
for between $25 and $35 each. 


Warning 

Before you rush off to get your 
RECs: you can only get them for sys- 
tems installed after 1 April 2001. So 
even though the Rainbow Power Com- 
pany has seven kilowatts worth of solar 
modules on its roof producing more 
than nine megawatthours of electricity 
each year (in theory nine RECs each 
year), plus a wind turbine and solar hot 
water system worth several more 


RECs, we cannot gain RECs for any 
because they were all installed before 1 
April 2001. 

I believe another renewable en- 
ergy company has claimed they get all 
their electricity from renewable energy 
sources when they don’t have a renew- 
able energy system but have just got in 
early and purchased the equivalent 
RECs. Under this Act such a claim 
would seem legitimate. 

However weird all this REC busi- 
ness may seem, and how it can be used 


‘by companies to claim something 


which to me sounds like an untruth, 
some good may come from it as invest- 
ment companies start seeing more of a 
return for investing in renewable en- 
ergy projects that were previously seen 
as unviable. 

Electricity retailers are doing 
deals with solar hot water system 
manufacturers to purchase all their 
available RECs. They then offer an 
$800 cash rebate to the purchaser of 
that solar hot water system. Between 
2010 and 2020 the market will need to 
deliver 9.5 million RECs annually to 
liable parties for surrendering to the Of- 
fice of the Renewable Energy Regula- 
tor, a government body set up to 
administer the new law. 

Even if the value of each REC is 
set at the lower price of $25, this 


equates to $237,500,000 that will be. 


added to the value of renewable energy 
in Australia. You can add to this the 
value of the electricity being generated, 
or being displaced in the case of solar 
hot water systems, by these renewable 
energy sources. 


Weird 


However weird it may seem, this 
new law may well have a significant 
impact on reducing Greenhouse gasses. 
It will also mean that solar, wind and 
hydro sites all over Australia suddenly 
look more economically viable. Re- 
newable energy is set to become one of 
the fastest growing industries. Shell 
Oil Company says that renewable en- 
ergy will be 50 per cent of its business 
by 2050. 


Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to of 
out how is by getting a copy of Australian Business 

Money Making Opportunities magazine. Every safe 
— i! an on 

affor and exciting money 

making opportunities (full or part AUSTRALIAN 
time). It's sold from Newsagents 

across Australia and is found in l 

the business section. EG 

readers can get a recent issue by sending 4 x 45¢ 
stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 


range of ventures. Eachis designed with a “shoe- 
string” budget in mind. (prices already include GST) 


101 Money MAKING OPPORTUNITIES: 

This guide contains details on more than one hundred 
business opportunities which require minimal investment 
to start. oes of further information are also listed. 
# 


How To Prorit From Your Hanocrarts & Hossies: 
Here's the information you need to make money from your 
handcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22 $8.00 


How To Start A Mai Orper Business. 


This title consists of our most popular guides coverin me 
area of starting and operating a Mail Order Business. | 

are looking at alternative ways of doing business, ti en 
Mail Order could be what you've been looking for! 


MakınG Money From Flea Markets. 
Making money from a stall at a fleamarket or swap meet is 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24. 

Maxine Money With Your Home Computer 
Turn your home computer into a money making machine. 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- 
ing, and concludes with more than 100 ideas which have 
potential depending on your areaof interest. #25 

Maxine Money With Your CAMERA 


With this guide, you can turn your camera and talents into 
a profitable full or part-time money making business. 
#26 $8.00 


Start Your Own Import/Export Business 

Find out just how easy it is to start your own Imp/Exp 

business. Very little money is required to start, but the 

proms can be enormous once established. An exciting 
usiness with a big future. #27 0.00 


How To Orcanise A Successrut HomE-BASED Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your business is a success right from 
the start. This fast covers all the issues you need to 
consider as well as the ups to avoid.#28............ $8.00 


All orders come with a 7 day ony Back Guarantee. 
AAA Media Network, PO Box 5518, Dept EG1, | Established 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 


ORDER & INFO COUPON 


TIMING A A E EENE EA | 
| Address 


| SAVE$$ - Buy any 3 and choose a 4th guide for free. | 

Buy any 6 guides and receive ALL 8 for the same price 

| Enclosed is Chq/MO for $3 ph+$____ for Guide/s No. 
021 022 023 024 025 026 027 028 
B Current issue of AB&MMO magazine 

| USM sent with every order ( valued at $4.50 ). 
O Please send me a recent issue of AB&MMO magazine. 

| Enclosed are 4 x 45c stamps to help offset postage. A 


O I'd prefer the current issue of AB&MMO magazine. al 
Enclosed are 10 x 45¢ stamps for magazine & ph. @ 
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Household Water Solution 


Author, Tony Camilleri, was researching the use of composting toilets and greywater 
systems for his sustainable house design, when he stumbled across a brilliant, 
wastewater management system, invented in the Top End to treat the bottom end of 
your household greywater. 


by Tony Camilleri 


Casuarina, Northern Territory. 


in Australia for a number of years as an alternative 

and environmentally friendly method to dispose of 
human waste. They not only conserve water, but also 
transform the human waste into fertiliser that can be used in 
the garden. However, one drawback in using this system 
and avoiding a septic system altogether is how on earth do 
you dispose of your greywater, that is, the wastewater from 
the laundry, kitchen and shower? 

H,O Solutions in Darwin have de- 
veloped a wastewater disposal system 
that not only disposes of all the house- 
hold wastewater, but also allows the wa- 
ter to be treated and then recycled into 
the garden as irrigated water. 


C OMPOSTING toilets have been successfully used 


How does it work? 

Their system is known as an Aer- 
ated Wastewater Treatment system 
(AWTS), and operates in two tanks. The 
primary tank receives the wastewater 
from the household and is designed to 
retain the wastewater for one to two 
days, which allows some biological 
breakdown of the solids to take place 
through anaerobic (no air) digestion. The settled water in 
the primary tank then overflows into the treatment tank, 
which consists of an aeration chamber and sedimentation 
chamber. Aeration is achieved through the use of a linear 
air pump that is aboveground and transfers compressed air 
into the chamber. 

The aeration process enables nutrients present in the 
primary effluent to be digested by the bacteria. It usually 
takes about one day for this process, in which time the 
treated wastewater enters the sedimentation chamber. Any 
excess sludge, which entered the aerobic chamber, is re- 
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The AWTS is now approved 
in Queensland, NSW and the 
Northern Territory. 


turned to the primary chamber through the use of the pump 
or air lift. The primary tank is designed so that it does 
actually require disposing of excess sludge about every five 
years. 

Once the wastewater is treated through the aerobic 
process, it is then automatically pumped out as irrigated 
water. The Northern Territory, Queensland and New South 
Wales health authorities have approved the system for use 
in their States. The approvals specify that the wastewater 
be dispersed using subsurface irrigation on vegetated land. 
The beauty of this unit is that it deletes the need for septic 
tanks altogether and enables the recycling 
of all your household water back into the 
garden. 


The H,O Solutions unit 

H,O Solutions manufacture systems 
in either concrete of fibreglass and they 
can be produced to any specifications. 
The fibreglass domestic unit can accom- 
modate up to ten people in a household 
and is easily transportable. Safeguards in 
the system include alarms and warning 
= Ses lights if any problems occur with either the 
air or irrigation pump. H,O solutions have 
exported the technology for use in East 
Timor, South Africa, Italy and the Philip- 
pines. 


Re-recycling 

This system allows the recycling of your entire 
household waste water. In areas of limited water supply, or 
if tank water is used, the addition of a Wattworks system to 
this system could save an average household about 300 
litres of water usage per day, through the diversion of your 
bath and shower water, via the toilet cistern. 

Featured in the December 1996 edition of Earth 
Garden (EG 98), the Wattworks system stores the 
greywater from the bath and shower in a holding tank and 


then pumps the water into 
the toilet cistern for use to 
flush when required. It 
features safety devices 
such as a cut off switch, 
which prevents the pump 
from operating if the tank 
is empty. Put simply, 
your household water ef- 
fectively is used first in 
the shower/bath, then in 
the toilet cistern and then 
in turn in the garden. 


Contacts 

H,0 Solutions can 
be contacted by mail at 
PO Box 1034, Nightcliff, 
NT, 0814. Phone (08) 
8922 9505, fax (08) 8922 
9555, email <jim.lombard 
@octa4.net.au> or visit 
the Website at <www. 
h2osolutions.com.au>. 


Kes TO SOLUTIONS ATEN SYSTEM 


wastewater management consultants 


residence 


all household effluent 


holding chamber 


PRIMARY TANK TREATMENT TANK 


irrigation 


sedimentation 
chamber 


O20 


< x pump out 


chamber 


Wattworks Pty Ltd can be contacted at PO Box 569, North Balwyn, Vic, 3104; phone (03) 9859 8688, or fax (03) 9859 8688. 


NEWCASTLE AND 
HUNTER VALLEY 


PERMACULTURE SERVICES 


CONSULTANCY, DESIGN, 
LANDSCAPING, EDUCATION 


+ SUSTAINABLE WHOLE FARM PLANNING 
+ PROPERTY ASSESSMENTS 
+ SUBURBAN SELF SUFFICIENCY 
+ CONSTRUCTION AND PLANTING 
* PERMACULTURE INTRODUCTION 
AND DESIGN COURSES 


ANDREW MURDOCH 


PH: (02) 4950 4134 


email: 
lakesidehort@hotkey.net.au 


www.sustainable.com.au 


yyl 


vironmental responsibility 
+ Community development DO! 
e Individual empowerment? — 


| Do you support: o WE 


Maleny 


& District Community 


Credit Union 


Ethical financial services for practical 
idealists and conscientious investors 


e Savings and loans e Superannuation 
e Term deposits e Ethical bonds 
e Insurance e Funeral bonds 


Maleny Credit Union Foresters ANA Friendly Society 

28 Maple Street, Maleny 4552 23 Wood Street, Nundah 4012 
Phone: 07 5494 2144 Phone: 07 3260 5075 

Fax: 07 5494 3363 Fax: 07 3266 4455 

email: info@malenycu.com.au Email: forestersana@optusnet.com.au 
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Forest- 
Friendly 
Fencing 


Andrew Walker-Morrison, a forest 
campaigner and key contributor to the 
best-selling book; Forest-Friendly 
Building Timbers, is now the main force 
behind The Wilderness Society’s ‘One 
Stop Timber Shop’.* Here he describes 
some great ways to minimise the 
impact of household fencing on 
our native forests. 


by Andrew Walker-Morrison 
Melbourne, Victoria. 


eration Style’ buildings that have swept over the conti- 

nent like a tidal wave in recent years. So what about the 
considerable hidden environmental cost of those miles of 
innocuous picket and garden fences? Following is a list of 
simple remedies that reduce the costs or turn them into a net 
benefit — and potentially save money! 


È federation time again — I mean the rash of ‘Fed- 


What’s in a fence? 

Picket fences are typically 1.2 to 1.8 metres (4' and 6') 
high, and boundary fences are typically 1.6 to 1.9 metres (5' 
4" to 6' 4") high. Australians have traditionally used timber, 
but increasingly with the decline of cheap durable 
hardwoods, steel — or in WA and SA fibre-cement — is 
being used. Brush fencing is still popular in SA and to a 
lesser extent in NSW and Victoria, and recycled plastic is 
shaping up as an exciting future prospect. 

Steel allows smaller sized posts than timber (typically 
50 x 50 mm or 65 x 65 mm as opposed to 125 x 75 mm), is 
relatively lightweight, and if coated (for example 
Colorbond), and is very low maintenance. Steel fences are 
also available in ‘Good Neighbor’ profiles, which have no 
exposed posts or rails. Fibre-cement fences are also simple 
and quick to install, have no posts or rails and require no 
painting or maintenance for many years if you don’t mind the 
colour. A bonus is that concrete footings are not required. 
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Where timber is used typical species are redgum, 
jarrah, cypress pine, turpentine, karri, merbau or CCA 
treated pine. In the order of 160,000 m° of timber goes into 
making fences nationally each year — over half of which is 
native forest hardwoods. 


Dollar costs 

Dollar costs vary widely across the country and 
within areas, so get a few quotes before starting. Quick 
price checks in capital cities for a 1.8 metre boundary fence 
varied from $45 to 70/metre installed inc GST (Colorbond) 
to $40 to 60 (timber, treated or untreated hardwood). In 
some areas the ‘Good Neighbor’ profile was unknown, and 
fibre-cement is peculiar to WA and SA. 


Hidden costs 

The great hidden cost of the suburban fence is the 
environmental cost of its production, and on timber we 
focus here. The most prized timbers continue to be sourced 
from decimated and at-risk ecosystems. According to lead- 
ing woodland ecologist, Dr Barry Traill (a familiar face to 
EG readers): “the majority of box, ironbark and redgum 
forests have been cleared for agriculture with all remnants 
degraded by logging and/or grazing. Conservation re- 
serves are inadequate, and State and regional extinctions 
are occurring at a rapid pace”. 

Further afield jarrah and karri forests have been sub- 
stantially protected in recent months, but timber continues 
to be sourced from many high-conservation value areas. 
Spotted gum and turpentine are sourced increasingly from 
private land in northern NSW because the State forests are 
now so picked-over, and cypress pine is sourced mostly 
from poorly regulated private forests and land clearing. 
Mixed species (OB) hardwoods are sourced from a variety 


of private and State-managed forests and cannot be recom- 
mended. 

The vast majority of broombrush comes from areas 
with little or no management (with some likely to be from 
land clearing in Queensland), and merbau is of course an 
imported rainforest timber. None of these timbers should 
be used under current management regimes, least of all for 
low-value uses such as fencing. Exterior in-ground weath- 
ered or painted applications should be given to commodity 
plantation resources, not the remnant vestiges of priceless 
indigenous ecosystems! 


Apples and oranges 

When looking at environmental implications of ma- 
terials the impacts of production, use and disposal — a so- 
called life-cycle analysis (LCA) is useful. Most LCAs put 
steel at about ten times the resource intensity of kiln-dried 
timber in the production phase, with large quantities of 
Greenhouse gasses produced, and water consumed 
(SimaPro). Fibre-cement is also much more energy and 
non-renewable resource-intensive than timber, although 
less recyclable than steel. Timbers or broombrush 
(Melaleuca uncinata) grown in plantations are at present 
the best option, renewable and low-energy resources that 
can also play a positive role in the fight against a degra- 
dation and locking carbon. 

Some comparisons are very difficult. How to rate the 
use of treated timber against untreated timber from at-risk 
ecosystems? Ultimately in my opinion it comes down to 
risk. The localised risk presented by the known shortcom- 
ings of preserved timber (and alternatives are already avail- 
able, refer below) and global risk from the destruction of 
irreplaceable biodiversity. 


Projected life 

This is difficult to estimate and depends on many 
factors. Properly installed, most steel fences come with a 
ten year guarantee, and may last 20 to 30 years. Timber 
fences of good quality can give at least a similar life span. 
At least one manufacturer can offer a 40 year guarantee for 
treated timber. 


Quality Aussie-made SOLAR EQUIPMENT 
Special prices and great service 


© Solar equipment for pools & spas, homes & houses, 
schools, buses & councils. 

© Free computer design of a system suitable for you. 

© Quality Aussie-made solar gear at good prices, with full 
instructions. (Safety inspection/maintenance service available). 


© LAING circulator pumps now available again. 


See our website for product details you can print out, 
including prices: www.solazone.com.au 


Phone us for quick results: 
(03) 9830 4511 
(07) 5448 8304 


Building ecology 

Is a fence needed? From an environmental point of 
view the best possible solution is a hedge. Check with your 
local council, and with a nursery for appropriate species in 
your area. Two natives recommended in Melbourne were 
Hebe inspiration and Grevillea rosmarinifolia. The 
grevillea gives a lovely flower loved by native birds, and 
will happily reach up to 2 metres in one to two years with 
care and pruning. The Hebe will get to 1.2 metres in three 
to four years, is low maintenance, and worked out at a cost 
of $11/metre (plants every half metre), about half the price 
of the cheapest timber fence, and with no need to paint! 


Privacy and security 

There is a body of research that argues, convincingly 
in my opinion, that fences that permit street and house to be 
seen, create safer environments as well as showing off the 


Phone/Fax (02) 64 932 932 N aie 
www.herbsalive.com.au email: marshall@asitis.net.au 
for on-line ordering of herbs, seeds, Vertigro stack-a-pots & perennials. 
Mail Order Service catalogue available: send 10X45 cent 
stamps with name and address to 
Marshall's Nursery, PO Box 700, Bega NSW 2550 
Specialising in Quality Rare & Common 
* Open to public Fri-Sat-Sun 9-5 or by appointment 
"See us at The Old Bus Depot Markets," Kingston, Canberra, every Sunday. 


1321 Candelo—Wolumla Road CANDELO 
Ph/Fax: (02) 64 932 932 
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as well as showing off the garden. 


garden! Think about the difference in feeling between 
walking down a street of four foot picket fences and a long 
line of tall brick walls. While the six foot wall presents very 
little barrier to the determined thief, it very effectively 
isolates neighbours and communities. Consider the street 
and community you live in, and what role you wish your 
fence to play in shaping the local environment. 


Forest-friendly timber fences 

Thanks to the lack of foresight of previous genera- 
tions, durable plantation timbers are not available, leaving 
three contenders: CCA treated pine, copper azole treated 
pine, and non-treated pine. 

CCA treated timber is cost-effective, paintable, work- 
able, ubiquitous — and often disparaged. Treated pine got 
a bad reputation for quality in the 60s and 70s, but while the 
reputation lingers, product development moves on. Use a 
reputable fencing supplier or contractor and you should 
have no concerns about twisting, warping and quality. 

However CCA should not be burnt (it gives off ar- 
senic vapour), should only be disposed of in sealed landfill, 
and is practically speaking non-recyclable, though this will 
change. CCA is a problematic material, a ‘toxic stopgap’ 
and where alternatives (such as azoles, below) are available 
they should be used. Use the least treatment level required, 
and for all ‘above ground’ timbers for fences this is ‘H3’. 

Quaternary ammonium compounds and azoles, sold 
under the trade names of ‘ACQ’ and ‘Tanalith E’ in Aus- 
tralia are ‘next-generation’ preservatives that do not use 
chromium or arsenic, and are replacing CCA in many coun- 
tries (Switzerland, Japan, Germany, Indonesia). At this 
stage these are only available in a handful of outlets around 
Australia in limited supply. Prices vary from 0 per cent to 
20 per cent more than CCA. Most contractors at present 
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will be unfamiliar with the product, but 
don’t be put off! The ‘One-Stop Timber 
Shop’ has a list of suppliers who can 
help. 

In Europe’s harsh winters untreated 
softwood is used widely, underlying how 
many of our expectations are culturally 
relative. Pine is used and the timber is 
pre-primed and painted after construction 
or oiled (ideally use ‘natural’ products 
such as Biopaint or Organoil). Good 
quality timber is essential. Posts may be 
set on steel stirrups set in concrete pads, 
and a borate plug inserted in the base of 
the post. Borates are minimally harmful 
to the environment, degrade well and do 
not give off poisonous substances when 
the wood is burnt. An additional advan- 
tage is that the preservative is released 
only where and when it is needed. If the 
paint fails and is not repaired the plug 
will run out and need to be replaced every 
two to three years, but the post should give many years of 
faithful service. 


The ideal fence 

The ideal fence is a hedge, or a naturally durable 
agro-forestry timber such as sugar gum. Failing this (the 
reality for most of us) consider ALL H3 treated pine (ACQ, 
Tanalith E or CCA) with posts set on galvanised stirrups in 
concrete pads, and a borate plug in the bottom of the post. 
This will give you a stable, termite-proof, durable fence 
that can be re-timbered, and if necessary the concrete and 
steel recycled. It will cost a few dollars more to build, but 
comes with free peace of mind! 


Getting it built 

One task, if not doing the work yourself, is to find a 
contractor you can work with. Not everyone will agree 
with what you ask for. Keep moving! Responses I re- 
ceived alleged treated pine had a lifespan of two to seven 
years, that posts had to be at least 150 x 150 mm, that all 
nails popped out of any but hardwood rails etc etc. 

Find a reputable supplier and you can make your 
fence 100 per cent indigenous hoop or exotic radiata/ 
Carribean/slash plantation pine with posts of 100 x 75 or 
125 x 75 for fences with good footings and proper installa- 
tion to 1.9 metres high. And remember, any fence is 
improved with a little TLC (for example through oiling). It 
protects the timber from drying out, helps prevent surface 
checking, and lengthens the appearance-life of the timber. 

Happy fencing! 


*For more information on any of these issues check out 
the ‘One-Stop Timber Shop’ at <www.timbershop. 
wilderness.org.au> or call on 1300 76 77 88. 


Homemade Coolgardie Safe 


An old-fashioned Coolgardie safe may be the only low-tech solution you need if you 
just want a small fridge for a weekend cabin. These sketches and descriptions are 
reproduced from the classic Australian book, Bushcraft 1, with the kind permission of 
writer and illustrator, Ron Edwards. 


by Ron Edwards 


Kuranda, Queensland. 


NCE a upon a time bush folk had only the 
QO Coolgardie safe to keep the milk and butter 

cool in, and for the most part it did its job 
remarkably well. There are many patterns of safes, but 
they all work on the same principle, which is to keep 
the air around the food cool by evaporating water. 

The framework of the safe was made from galva- 
nised iron, with a simple hinged door and a wire latch, 
the whole affair being about 700 mm high. The top of 
the safe was made in the form of a reservoir and it sat in 
a shallow trap with a drip pipe attached to it. 

The sides and back of the safe were made of 
towelling stitched to the frame by means of holes in the 
metal. This towelling extended right up the sides and 
over into the reservoir, which was filled with water. 
The water saturated the cloth, and slowly soaked down 
through it, at the same time cooling the interior. When 
the water reached the bottom it dripped out through the 
small pipe and was caught in a bucket. 

Every so often, depending on the wind and tem- 
perature, the reservoir would have to be refilled, and 
this was the sole amount of maintenance needed. 


From Bushcraft 3 

Seventy year old Allan Northey of Coolbellup, 
Western Australia, sent me details of how the old 
timers used to make a Coolgardie safe. They would cut 
the four sides out of a kerosene tin leaving only the 
corners to act as struts. They would then take a chaff 
bag and wrap this around the tin attaching it with 
pieces of tie wire or string. 

One end of the bag was reinforced with a rectan- 
gle of fencing wire and this acted as the door. Another 
tin was then cut down to make a water tray and this was 
placed on the safe and filled with water. 

Strips were then torn from an old flannel shirt, 
placed in the water, and hung over to come in contact 
with the chaff bag sides and the door. The water 
slowly seeped down and, as it evaporated, the food was 
kept cool. 
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¢ Bushcraft 1, Bushcraft 3, and all the other Bushcraft 
books are published by The Rams Skull Press, 12 Fairy- 
land Rd, Kuranda, Qld, 4872; phone (07) 4093 7474, fax 
(07) 4051 4484, retail price $33.00 per copy. 
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EARTH GARDEN 
REVIEWS 


BOOKS AND MUSIC 


Edited by Judith Gray 


Earth Plasters For Straw 
Bale Homes 
by Keely Meagan 
Small format, 
Black & White 


$29.95* 
The aim of this small US book is to 
give you all the information you need 
to create durable and beautiful plasters 
for your strawbale home. Author, 
Keely Meagan, is very clear about 
“mud work” being in our blood, primi- 
tive as it may seem! This book is 
especially for those who are building 
humble dwellings “by raiding the town 
dump” and ideal for the owner builder 
with enthusiastic friends. Durability 
and good design are essential for earth 
plasters. You will need: 
e eaves (roof overhangs) of 50 to 100 
cm (2 to 3 feet) or more; 
* wrap around porches; 
e window placement to the exterior of 
the wall; 


e avoid chicken wire (stucco netting, 
the Americans seem to call it); 

e consider ways to stop plaster before 
the ground (that is, above the 
footings). Simple! 

Keely goes through the basic 
raw materials and tools you need. She 
discusses the issues surrounding 
weatherproofing and breathability as 
well as good mud recipes. Recipes 
include a thicker, one application mix 
through to the undercoats, infill and 
final coats. Learn how to trowel on 
your mud mix, avoid mould and have 
a party while doing it. This is a very 
hands on, honest to goodness book of 
practical knowledge. 

The best information I have yet 
seen on earth plasters. 


Buying Your Bush Block 
by Allan Windust 
$29.95* 

Black & White, 

A4 paperback. 


Author Allan Windust has a no-fuss 
style about his writing. This book is a 
concise guide for any would-be es- 
capee from the city to the country. It’s 
clear that Allan has had a wealth of 
experience in buying small 
landholdings and understands the po- 
tential pitfalls associated with buying 
land. The number one piece of advice 
is to ensure you put in the appropriate 
research to fully understand what you 
and your family really want from such 
a big lifestyle change. Is it business, 
pleasure, farming or nature conserva- 
tion you seek? Have you looked in 
detail at your family networks (in- 
cluding work and education needs)? 
Marry these requirements with 
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land potential and you have a big 
search ahead of you. Allan helps you 
in the search by setting out clearly all 
the issues surrounding a financially 
sensible and emotionally rewarding 
purchase. Chapters include: ‘The 
ABC of Property’ (understanding the 
elements), ‘Legal Factors’ (costs), 
‘Livestock’ and ‘Life in the Bush’. I 
feel this book is as much a help for the 
land as it is for the potential buyer. If a 
purchaser understands the potential of 
the land, then it is more likely that the 
newcomers will work in sympathy 
with the land. Too often we see rem- 
nant bush cleared to make way for a 
hobby farmer’s paddock or house site. 
At Earth Garden, over the years, we 
have seen many a degraded paddock 
turned into a wildlife haven. Plant 
more trees! 


Physical Property Planning 
(Farming For The Future) 
Compiled by David 
Brouwer, Andrea Clowes & 
Bruce Thompson 
$33.00* 

Finding a starting point, assessing pri- 
orities, then understanding economics 
and resource issues, are all part of pro- 
ducing a whole farm plan. This book 
is about mapping out an on-the-ground 
plan of your farm and overlaying your 
plans and aspirations on top. All this 
sounds like gushing enthusiasm, but 
when you take a close look at the meth- 
ods used in this book you can see that 
the authors have drawn on years of 
practical farming knowledge as well as 
environmental concerns. Add sensible 
financial formulas and goals for future 
generations and you end up with a 
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farm for the future. 

The book goes into the nitty 
gritty on soils, water management, 
wildlife, climate, cultural heritage and 
land capability, just to name a few of 
the issues surrounding a responsible 
farm plan. By establishing the differ- 
ent zones on your map you can start to 
make some clear decisions about your 
future. 

Included with the book is a fabu- 
lous questionnaire-cum-chart — an 
excellent tool to start you off on the 
journey of sustainable farming. This 
book is a bargain and a must for begin- 
ners or experienced landholders. 


Strawbale Homebuilding 
Edited by Alan T Gray 
$19.95* 

Reviewed by Dr Bob Rich, 
<http://mudsmith.net/> 
Having never built with strawbales, I 
was keen to see what I would get out of 
this little, attractively presented book. 
The short answer is: mountains of in- 
spiration. I am now ready to build a 
house at the drop of a straw hat... a 
straw house at the drop of a hat, what- 
ever. The book starts with a punch: 
John Glassford and Susan Wingate- 
Pearse tell us on page 2: “Forty-five 
per cent of all the energy consumed in 
the world is used in the manufacturing 
and transportation of building and con- 
struction materials.” I didn’t know that 
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the brick was nastier than the car. 
Straw is a major waste product of agri- 
culture, and millions of tonnes are 
burnt each year. You can turn bad into 
good and do yourself a favour at the 
same time by making some or all of 
your walls of straw. 

The book is a collection of sto- 
ries from many contributors: owner 
builders who did everything them- 
selves, happy owners who might have 
helped the builder, professional build- 
ers, architects and engineers who have 
branched into strawbale, and Alan 
himself. 

There is a genuineness and im- 
mediacy about the many first-person 
reports by Australians who had DONE 
IT: built their own straw house. Al- 
most every page shows a photo. Like 
the houses, the stories are unique, and 
yet with common features. The houses 
are all built with strawbales (surprise!), 
with all the strengths and limitations 
imposed by the medium, but every- 
thing else about them reflects the crea- 
tive touch of individuality that blesses 
the pioneer. 

The stories vary greatly in 
length, lucidity and informativeness, 
but all are full of charm, enthusiasm 
and inspiration. These people take the 
reader with them on their journey of 
exploration, growth and achievement. 
Many of them were complete novice 
builders, proving the ease and practica- 
bility of strawbale building. I loved 
the dozens of little snippets, like 
Josephine James telling us how her 
render passed the ‘kick test’ by the 
engineer, who told her that a brick ve- 
neer wall would be broken by the same 
insult. 

The opening section by John 
Glassford and Susan Wingate-Pearse 
is a gem, a miniature masterpiece. In 
just three pages, they informed me of 
facts I didn’t know after thirty years in 
the environmental movement, inspired 
me and reassured me concerning reser- 
vations I might have had about 
strawbales as a building material. A 
few of the advantages are worth re- 
peating, again and again: the aesthetic 
look, feel and sound of a strawbale 
house with its subtle curves; ease of 
construction, allowing the crassest be- 
ginner to construct at least the walls of 


a house; the immense thermal insula- 
tion provided by the thick straw walls; 
sustainability (straw is grown in less 
than a year compared to a minimum of 
thirty years for a pine tree); and the 
locking up of a source of air pollution 
because the straw in the house didn’t 
have to be burnt or left to rot on the 
ground. I happen to know that the 
making of one house brick generates 
one kg of carbon dioxide. Burning one 
tonne of straw generates the same 
amount of CO2 as burning one tonne 
of wood. Imagine the environmental 
benefits of a strawbale city! 

I had a number of reservations 
about strawbale, but most of them 
were dispelled by this book. I learnt 
that termites are not a serious danger. 
Research shows that strawbales are not 
easy to set on fire, so that a bushfire 
should do no more than singe the out- 
side. Stability can be a problem, but 
several standard solutions were de- 
scribed. The bales must be kept dry to 
eliminate the risk of rot, and I am still 
to be convinced that a mud render will 
provide sufficient protection over 
time. 

Although there is a short collec- 
tion of ‘how to’ articles at the back, 


- this book is not a systematic instruc- 


tion manual on strawbale building. An 
already competent builder could ex- 
tract enough information from it to get 
started and build a few small structures 
to learn on, but I had hoped for more. 

Apart from this, Strawbale 
Homebuilding is everything an envi- 
ronmental book should be. Given its 
low cost, it should be read by every 
Australian in the building trades and 
professions, and everyone considering 
a new house. 

The book shows that strawbale is 
a suitable material for huge factories 
and halls, tiny chook sheds, mountain 
mansions and suburban homes. There 
is nowhere in Australia where straw 
would not fit in. So what are you 
waiting for? Get the book and start 
building! 


*Denotes books available 
from The Good Life Book 
Club; phone (03) 5424 
1814 to order. 
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Earth People Write 
continued from page 6 


Queensland property to share 
Hiall, 

Sometimes it is not enough to merely 
buy the land, sometimes you just feel you 
have to share it. Having just bought my 
dream house on five and a half acres, I 
suddenly am filled with the desire to share 
it with other would-be Earth-Gardeners. If 
there are any of those around with an itch- 
ing to share a house in the bush and get 
away from it all, | would love to hear from 
you. Even though my block is only five 
acres, I have good ground water and there 
is vacant land next door that I am saving up 
to buy. Across the road there is a further 
193 hectares which is particularly attrac- 
tive, but out of my price range. I have 
contacted Bushcare and they are coming to 
assess my block for viability for one of 
their regeneration projects, where you de- 
vote part of your land to native regrowth, 
and with 30 established fruit trees, and a lot 
more land, the place will soon be flourish- 
ing. But I do not extend my invite out of 
sheer generosity, I will need help to run the 
place once I REALLY get started. So if 
you are young, fit and prepared to move to 
tropical central Queensland, drop me a line. 
Royce Schuback, Moonmera, Qld, 
email: <raven@internettv.net.au>. 


Reflections so far 
Dear Alan, 

I was reading Anna Buchhorn’s letter 
in EG 116, which prompts me to write. 
Our operation is small in every way. We 
run ultrafine wool sheep and grow apples, 
as well as other fruits, keep poultry for sale 
and egg production, and have attempted 
many other enterprises. Each one wonder- 
ful, each with its own problems. None has 
allowed us to break the umbilical of the 
mainstream, because there have been com- 
promises that we have been willing to 
make, and some that couldn’t be condoned. 

Like Anna Buchhorn, I wondered that 
the people who seem to write to Earth Gar- 
den are those that are wanting to do, dream- 
ing of doing. Or only just begun on the 
journey of living a lifestyle over which 
they hope to exercise control and derive 
considerable satisfaction. Where are those 
who have done it I asked myself? If we 
believe the concept that misery loves com- 
pany; and that gold miners who strike it 
rich are secretive, never wanting others to 
know what treasures they have found. 
Maybe living a life in a sustainable way is 
as good as the dreaming suggests? 

Society always finances its pioneers, 
sending them to their fate so that they may 
discover and make safe the path for it to 
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follow, the lunatic fringe being absorbed 
into the mainstream over time. History re- 
peats itself. Many explorers have an expec- 
tation and seek something out there some- 
where. Not finding it, or not finding what 
they had hoped makes them then feel that 
there is failure involved. Nothing could be 
further from the truth. Each step in any 
direction is a success, and even if it has 
been done before. The more that do it, and 
do it the same or differently, makes it easier 
and better for the next. 

There is much talk of goals in today’s 
society, and it makes me wonder about how 
different people are. Certainly for me there 
has never been a goal, the journey has al- 
ways proved to be much better than the 
destination, even when tough. Maybe this 
has something to do with my nature? Liv- 
ing each day and living simply, trying eve- 
rything without expectation is the way that 
some people live. It is certainly the way 
that I live. Few disappointments are experi- 
enced and many opportunities open up in 
this kind of living. I have certainly found it 
interesting as well as rewarding. 

Since leaving home at the age of 14 
years, and travelling for 16 years after that, 
then lifestyle farming for 20 years and still 
owning the 40 acre block, I am now living a 
somewhat different life just outside a rural 
town. I wonder about the things I’ve learnt 
or if I have actually learnt anything at all. I 
am only able to mention what I do, for I 
believe as Henry David Thoreau wrote, “I 
should not talk so much about myself if 
there were anybody else whom I knew as 
well.” Knowing that everyone looks at life 
from an angle that might otherwise be 
blocked from another’s view, I wonder that 
many people might be so certain about 
things. 

There have been many changes in my 
life, and it could be said that I am a Tao 
Gypsy, and these journeys that I have un- 
dertaken others have also experienced, each 
seeing a different vista or situation. This is 
living. I see in my case that the travels are 
set into rough periods. The school period, 
the travelling period, the searching period 
and the continuance, which is now, and not 
yet defined. Through all these there have 
never been goals. There has been no suc- 
cess either, but society would certainly see 
it differently, as it would see goals 
achieved. But in this kind of living, and in 
my interpretation of it, each day is just a 
beautiful experience. The day is examined 
from its first appearance at dawn, after get- 
ting over the initial surprise of being alive, 
and then living takes place. 

This is much like the concept of work. 
What is it? I have never known a day’s 
work, and I have lived over half a century. 
Tasks have been undertaken and done for 
pleasure, and when executed in necessity, it 
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has been to continue the journey. : People 
have looked upon the land we have, and 
mentioned about all the work that went into 
it. I can honestly say that I have never done 
any-work upon it. I have just lived happily, 
living, doing, just enjoying. Hard work 
that people indulge in suggests that they are 
not living the life they want. You sweat 
because you are hot, not because you are 
under pressure or straining. If it is because 
of the latter, then there is a misalignment. 
If huge effort is needed to live life, then 
no matter what life you are living, it is the 
wrong one. Life is there to live, and those 
with the least expectations are those that 
will find it most beautiful. The Hsin Hsin 
Ming says that, “The great way is not diffi- 
cult for those who have no preference.” 
So no matter where you find living to 
be challenging and exciting, it’s good, For 
those searching, do so, but don’t trample on 
the flowers unseen at your feet, while look- 
ing to what might be — a barren, colourless 
horizon, from which you will look back 
and only see hard work and effort blotting 
out the trampled flowers of happiness. 
Kind regards, 
Charlie Schroeder, RMB 2446, Cassilis 
via Omeo, Victoria, 3898, 
<ariestaol @telstra.easymail.com.au>. 


Dear Charlie, 

As I started reading your letter I kept 
thinking: “The journey IS the destina- 
tion” : Judith and I have been saying this to 
each other a fair bit lately, and of course, 
you make this point yourself. 

— Alan. 


Elephant garlic per kilogram 
Hey Alan, 

I read in the latest issue of Earth Gar- 
den which we picked up at Bright today, 
that you are interested in getting hold of 
some Elephant, Russian or sometimes 
called Chive garlic. We have a paddock 
full of it. It should be planted in autumn, it 
will then produce huge bulbs of four to 
seven cloves by the middle of summer. If 
planted later it doesn’t grow quite as large. 
Our garlic is grown as seed stock, so the 
cloves aren’t as large as those grown in a 
richer medium, but once planted in better 
soil it will provide an end product of the 
very best quality. Twenty years ago we 
planted this garlic in some of the hardest 
and most infertile ground imaginable. In 
fact my family bought me a jack hammer 
and compressor because they couldn’t see 
me digging this hard rocky ground with 
shovel alone, any longer. But I had the 
crop planted before the equipment to make 
the work easier arrived. I had written to and 
received a reply from the then Department 
of Agriculture, about planting this garlic 
and asked for possible outlets. They told 


me that there was no market for that garlic, 
and that I would be mad to plant it. I did 
anyway, and they weren’t wrong. 

I see that one of the seed companies 
sells a clove for something like $1.40. I 
can’t believe they are fair dinkum. But I 
suppose that there is not that much of it 
about. I actually sourced the garlic that I 
had out of paddocks where the camps of 
miners must have been in the late 1800s. 

Elephant garlic isn’t as strong in fla- 
vour as the French, Italian, New Zealand or 
other more common varieties of garlic. It 
doesn’t have the same odour and certainly 
doesn’t permeate through the skin as much. 
Personally I prefer the stronger garlics, but 
they tend to be quickly eaten, and we no 
longer appear to have sufficient to plant 
each year. We once did an experiment with 
the Elephant garlic, which was to shred it in 
a vitamiser, and store it in this way in jars in 
the fridge. But it became an iridescent 
green after a few days, though tasting well 
enough and not poisoning us. It didn’t look 
appetising and certainly startled some of 
our dinner guests when it was placed on the 
table. If you’re interested in some of this 
seed stock, we sell it for $5.00 a kilogram. 
It is organically grown of course, because 
we grow everything that way, but we don’t 
ask a premium for it. The tonnes of apples 
that we sell to our local winery for a dollar a 
kilogram are also organically grown. We 
don’t believe that a premium should be de- 
manded for organic produce. But in the 
case of the apples if we don’t dip them in 
poison we can’t move them into our nearest 
large population centre. So we sell them to 
the winery down the road. We won’t con- 
taminate them so that we can sell them to 
the unsuspecting. 

Anyway, I have digressed. If you’re in- 
terested let us know. Kind regards, 
Marie-Louise and Charlie, <ariestaol@ 
telstra.easymail.com.au>. 


Dear Marie-Louise and Charlie, 

I am VERY interested but it looks like 
I’ve missed the planting season for this 
year. I will write to you at the start of next 
autumn! Thank you very much, 


—Alan. 
Beautiful bountiful backyard 
growers 
Dear Alan and EG readers, 


My friend Sharon and I live on the Cen- 
tral Coast of NSW and have brought to- 
gether a group of people in our local neigh- 
bourhood who share an interest and enthu- 
siasm for growing vegies, fruit and raising 
chooks. Some, like myself, live on a subur- 
ban block (dreaming of a few acres) while 
others, like Sharon, enjoy the luxury of a 
few acres. 

We had our inaugural meeting in May 
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and, with rowdy enthusiasm, we shared our 
backgrounds, particular interests and ex- 
pectations of the group. We agreed to call 
ourselves the Beautiful Bountiful Backyard 
Growers and plan to meet every couple of 
months to exchange ideas, information, 
swap seeds, recipes and produce. By keep- 
ing it local, we have created a real sense of 
community and aim to provide a surplus of 
produce to donate to a local charity. 

I have several years’ issues of Earth 
Garden which will be a valuable source of 
information and particularly we are enjoy- 
ing Alanna Moore’s ‘Living in Fowl 
Times’. 

Yvonne Phillips, <yvonne.phillips@ 
bigpond.com>. 


Something in the garden? 
Dear ‘Earth Garden’, 

I am a regular reader of Earth Garden 
and was wondering if anyone could help me 
with something that seems to be going on in 
my garden. I have a vegetable garden 
which has timber sides and is only growing 
some sweet potato and a self-grown tomato. 
I went to the garden this morning and found 
a mound of dirt on the outside of one of the 
timber sides. The mound is about two feet 
wide and about a foot high and it appears 
that something has been burrowing either 
into or out of the garden by going under the 
timber sides. On closer inspection I also 
found another smaller mound in one of the 
comers inside the garden. Where these dirt 
mounds are is some long grass, as I am 
letting the bed rest over winter. 

Could you tell me what has made these 
mounds, what is it doing and is it going to 
cause any damage as I have no idea what is 
going on? I live in the Newcastle area 
about two hours north of Sydney. Thank 
you for your help and thanks for a great 
magazine. 

Louise, Newcastle, NSW <kozarysI@ 
bigpond.com>. 


Dear Louise, 

My guess is that you have a common old 
‘rattus rattus’ digging around your garden. 
Thad a terrible problem with rats eating my 
beautiful ripe sweet corn last summer, and I 
found it very depressing despite trapping 
some of the little blighters. They worked 
their way along each row so I just put the 
traps at the base of the next ‘victim’ and 
caught six well-fed rats. If you don’t want 
to set a rat trap (the old ‘Supreme’ brand is 
best but now hard to find) try a big knob of 
butter on the mouth of a bottle lying over 
half a bucket full of water. Yuk! 

— Alan. 


Please explain 
Dear Earth People Write, 
Much of the philosophy-lifestyle prac- 


tice of what could be called the green-alter- 
native-permaculture-movement is either 
treated with at best indifference or suspi- 
cion to at worst derision and ridicule by 
mainstream society and perhaps unjustly. 
However when one observes an advertise- 
ment like the ones that appear in Earth 
Garden for organic tobacco seeds an attack 
of the giggles precipitates. Could someone 
from the ‘Green’ side of the tracks please 
explain why tobacco grown from organic 
sources is in anyway different from normal 
tobacco particularly in relation to carcino- 
genic outcomes? 

Hank Dikkenberg, Bridgewater, 
<hankdikkenberg@hotmail.com>. 


Dear Hank, 

Tobacco leaves make an (understand- 
ably) powerful pesticide and some readers 
grow it for this purpose. 

—Alan. 


Web site prize 
Hi, 

Are you knowledgeable about energy 
conservation? Do you have a connection to 
the Internet? Here is your chance for a little 
bit of fun. Earth Garden columnist, Bob 
Rich, has posted a quiz at his Web site: <http:/ 
/www.mudsmith.net/>. There is a little prize 
for those who complete it. All the best, 
Bob. 


Buy herbal harvest 
Dear EG, 

We have 2-1/2 acres of good land in 
Castlemaine area and are after herbs for 
medicinal purposes to grow, that are frost 
tolerant, and any information or ideas that 
may be relevant. We are also interested in 
a milking cow and can we have relevant 
information or pros and cons? Also, Jackie 
French in EG 116 — I agree — who needs 
tidy? Not me. Your books are well worth 
buying, thanks Jackie. 

Raelene and Felix Brysha, c/- Chewton 
PO, Victoria, 3451, email: <raejoy36@ 
hotmail.com>. 


Coolgardie safe plans? 
Dear ‘Earth Garden’ team, 

Thank you for a most informative, inter- 
esting magazine, plus the touch of humour 
throughout! My request: a detailed plan 
for the making of a Coolgardie safe. These 
were once used extensively in the 
Murchison and Pilbara regions of Western 
Australia years ago and were far superior 
for the keeping of fresh fruits and vegies in 
my opinion. Do hope you can help. 

Mrs Doreen Gerloff, 2 Ing Place, 
Noranda, WA, 6062. 


Dear Doreen, 


See page 60! — Alan. 
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Unclassifieds are 66 cents (including GST) per word prepaid. 
Bookings for the December issue should arrive at PO Box 2 Trentham, 3458, 
by 1 November 2001 or <www.earthgarden.com.au> 
(Secure payment by credit card is also available at the website.) 


STONE GRIND FLOUR AT HOME with a Schnitzer Ger- 
man quality hand or electric mill. Models from $178. Send 
SSAE or $5 for video to Schnitzer Mills (Aust), PO Box 1867, 
Bowral, NSW 2576 or phone (02) 4861 1581. Website: 
<www.schnitzer.au.com>. 


A STEINER HOMESCHOOL. A teaching manual on Crea- 
tivity and Curriculum. Send $12 to: Golden Beetle Books, 
Box 329, Blackheath, NSW, 2785, or write, email, ring or fax 
for titles list. Phone +61 (02) 4787 5335 Fax +61 (02) 4787 
5339 Web: <www.users.bigpond.com/goldenbeetlebooks/>, 
email: <goldenbeetlebooks@bigpond.com>. 


BAMBOO WORLD (author of “Bamboo Rediscovered” and 
“Bamboo World”) - beautiful, non-invasive clumping bamboo 
nursery and display area with over 200 species, edible, struc- 
tural, decorative, all sizes, tropical or cold climate. Edible 
shoot/timber plantations quantities available at reduced prices. 
Freight to your door. For 32 page illustrated catalogue on 
selection, species description, usage lists, harvesting & treat- 
ment details, send 7 x 45 cent stamps to BAMBOO WORLD, 
Murwillumbah Rd, Wadeville, NSW, 2474. Inspection by 
appointment. Phone (02) 6689 7214. Website <http:// 
www.bambooworld.com.au>. 


BHUDEVI. The purest goodies on the Planet! At reduced 
prices. <www.bhudevi.com.au>, phone (07) 5527 6828. 


BOOKS, old and new. Send for general list. R Suters, PO 
Box 127, Figtree, NSW, 2525. 


HOLIDAY ACCOMMODATION. MORUYA, FAR 
SOUTH COAST NSW. Romantic 1 br and family 2 br bush 
cabins Big open fires, $300 per week, $125 per weekend. 
Phone (02) 4474 2542. 


EARTHWORMS. Books and videos on all aspects of worm 
farming: for profit, gardening, bait, waste management. Free 
list from WormWide Books, 6 Gallagher Crescent, Wamboin, 
NSW, 2620. Phone (02) 6238 3505, fax (02) 6238 3504. 


HOME PLANS. “The Earth Builders Plan Catalogue” (180 
pages), includes: 92 plans for handcrafted buildings (83 
homes & 9 workshops, cabins & carport) of mudbrick, 
rammed earth, stone, poleframe, timber, poured earth, 
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strawbale, construction details; usable sample working of a 
home (12 x A3 sheets). Mail $68 (post & pack incl.) to John 
Barton - Building Design, 31 Sharp Street, Newtown, Victo- 
ria, 3220. Phone & enquiries to (03) 5222 5774 for fixed 
quote to draw and document your home plan. Cheques, 
Mastercard, Bankcard, Visa accepted. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO Box 
298 EG, East Maitland, 2323. Special Offer! Book on grow- 
ing & drying gourds plus 2 pkts seeds mixed, 1 sml & 1 lge 
plus free catalogue $27.90 includes P&H & GST. 


OREA LINDA PROJECT putting desert garden/community 
in Australian desert. Total isolation. Solitude, peace/nature. 
Enquiries: visitors, woofers. Arid Zone Research, Phone (08) 
9192 6229, fax (08) 9192 3044. Email: <orealinda 
@hotmail.com>. 


STRATH STEAM for steam powered generating systems. 
Phone (08) 8555 5257. 


JUICERS, MANUAL OR ELECTRIC for fruits, vegeta- 
bles and wheatgrass. See our manual st/steel model. Quality 
Grainmill and Juicers Products, Phone (02) 4751 2477 or visit 
us on <www.grainmills.com.au>. 


ANIMAL NATUROPATHY - GREENPET. Herbal & ho- 
meopathic remedies, nutritional supplements, non-toxic 
shampoos and much more. Mail-order catalogue Australia 
wide. Distance consultations also available. 129 Redwood 
Rd, Doonan, Qld, 4562. Phone (07) 5449 1453, fax: (07) 5449 
1463, email: <greenpet@fan.net.au>, Web site: <http:// 
www.greenpet.com.au>. 


COFFEE PLANTS/SEEDS growing/processing informa- 
tion included. Seedlings 3 $20.00 includes GST/Post. Bulk 
discount available. Seeds $10.00 for 24 includes GST+Post. 
Email: <col522@bigpond.com>. Phone (02) 6677 6051. 
Mail: 196 Farrants Road, Condong, NSW, 2484. Web: 
<http://www.users.bigpond.com/clewis1955/>. 


HOME EDUCATION. for information send SSAE to Alter- 
native Education Resource Group, PO Box 461, Daylesford, 
3460. Website: <www.home-ed.vic.edu.au>. Phone (03) 
9517 7107. 


UNCLASSIFIEDS 


PERMACULTURE DESIGN COURSE at Crystal Waters. 
A holistic, integrated, balanced and fun approach to learning - 
providing opportunities to develop practical, theoretical and 
philosophical understandings of Permaculture. Oct 20 - Nov 3, 
2001. Tutors: Morag Gamble, Evan Raymond, Max 
Lindegger, Barb Knudsen and Jenny Allen. Also HANDS- 
ON PERMACULTURE WORKSHOP December 1-2. Phone 
(07) 5494 4833 <courses@permaculture.au.com>, web: 
<www.permaculture.au.com>. 


ECO-VILLAGE DESIGN COURSE November 11-16, and 
Ecovillage Design Practicum, November 18 — 22 at the award- 
winning Crystal Waters Permaculture Village with Max 
Lindegger, Morag Gamble and Evan Raymond and interna- 
tional guests. Contact: The Global Eco-village Network 07 
5494 4741, <study@crystalwaterscollege.org.au>, web 
<www.crystalwaterscollege.org.au>. 


COMPUTER EDUCATION that feels like fun. It’s the way 
you always wanted to learn... in your home. Learn how to 
use the computer, the Internet, build your own website, all 
through user-friendly, interactive, online courses. Update 
your skills on our own terms and at your own pace. Afford- 
able, and your whole family can participate. Call (02) 6028 
9335 or email <edelweis@austarnet.com.au> for a free online 
demo. 


HOME STONE FLOUR MILLS. Mill your own 
Stoneground wholemeal flour for cakes and bread at home 
with a Retsel Little Ark Stone Flour Mill. 

“Endorsed by the Housewives’ Association”. Write for cata- 
logue to: P O Box 712, Dandenong, Victoria, 3175, enclosing 
three postage stamps. Web: www.retsel.com.au Phone (03) 
9795 2725. Email: <kevinjamesrogers@bigpond.com>. Dis- 
tributor enquiries welcome. 


HOW CAN MY GARDEN BUILD A BETTER FUTURE? 
Free permaculture ideas and advice is online at <http:// 
www.ozemail.com.au/~askpv/>. Students and graduates in 
now 22 countries. Permaculture Visions International, Mt 
Kembla Village, NSW, 2526. 


ORGANICALLY GROWN TRADITIONAL HERBAL 
REMEDIES for everyday conditions, arthritis, psoriasis etc. 
For catalogue please send stamped self-addressed envelope to 
Tintagel Herbs, PO Box 27, Central Tilba, NSW, 2546. 


LIVE ON LESS THAN $28 WEEKLY. Do you want to 
avoid or radically simplify housework? Grow a small edible 
jungle? How about getting rid of the washer, detergent and 
dishwasher? Have mini motor transport without rego. Or 
safely invest at much higher interest rate than banks and make 
a mint on the dole? Dr. Pat ffyske Howden gives you all this 
and more in his planet-saving missionary publication How to 
Live - Free at Last on 2 discs for only $10 (or $5 for nice 
greenies), but return disks to recycle. Cheaper still, send 2 
disks with cash! Contact him on (07) 3409 5100 or Cone 
Street, Macleay Island, Qld, 4184, Australia. Later why not 
stop over? 


PET SADDLEBACK PIG named Petal needs a home with 
more space. Free, spayed, 2-1/2 years old. Phone Maree (03) 
5428 6568 evenings. 


COMPLETE NUTRITIONAL PROGRAM for restoration 
of health and vitality. For FREE copy, contact Nutricell 
Marketing (np), 15 Ennio Court, Mackay, 4740, Qld. 


NEW, VERSATILE 100% NATURAL SKIN PROTEC- 
TION, suitable for dermatitis, eczema, psoriasis, nappy rash, 
etc. For further information, contact Nutricell Marketing (zs), 
15 Ennio Court, Mackay, 4740, Qld. 


RENEWABLE ENERGY COURSE, Oct Sth - 6th at 
Naragebup Environment Centre, Rockingham, WA. Send for 
brochure: PO Box 5375, Rockingham Beach, 6969. Phone 
(08) 9591 3077, fax (08) 9591 3066, email: 
<rrec@southwest.com.au>. 


AUSTRALIAN GROWN BAY LEAVES. Mail order. 
Send stamped addressed envelope for 10 gm $1 or 100 gm $10 
to ‘Your Place in the Country’, Inverwood, Allambee, 3823. 


STRAWBALE BUILDING. Strawbale Building Informa- 
tion Day: Sept 2nd, 2-day workshops: Building with 
Strawbales: Oct, Nov. Open Garden Walk: Sept 16th. Or- 
ganic Vegetables and Free Range Poultry workshop: Nov. 
Graham and Annemarie Brookman and guests at The Food 
Forest, PO Box 859, Gawler, SA 5118. Ph/Fax (08) 8522 
6450. Email: <brookman@bigpond.com>. Website: 
>www.users.bigpond.com/brookman>. 


SUSTAINABILITY & LAND MANAGEMENT WORK- 
SHOPS.-. Designed to challenge and inspire at Peppermint 
Ridge Farm - 'The Living Classroom’. Designing Windbreaks 
(12/8), Organic Vegetable Growing (20/10), Bushfood (28/ 
10), Koorie Basket Coiling (17/11), Small Property Manage- 
ment (17/11), Horses & Land Management (18/11). Next 
intake for Diploma in Landcare (accredited course). Introduc- 
tion to Landcare weekend (15 & 16 Sept). Other modules 
available include Nature Conservation on Farms, Wetlands & 
Waterways Management, and Principles of Ecology. For our 
semester 2 brochure contact Julie or Anthony , Ph: 03 
59428580; email: <prfarm@sympac.com.au>. 


STRAWBALE COTTAGE - ‘THE WILLOW’S MUSE’. 
As seen in EG 116. Come and test ‘drive’ and be inspired. 
Earthen rendered, hand sculpted, original 2 BR. self con- 
tained, outdoor area, BBQ, cob oven, owner built, now fin- 
ished for getaway rental, near Daylesford, Vic. (10 min 
Hepburn). Phone Dunja (03) 5476 4445, fax (03) 5476 4429, 
<dunatdac@netcon.net.au>. 


OPEN DAY ON SUSTAINABLE LIVING at Beelarong 
Community Farm, Morningside, Brisbane on 15 September. 
This city farm is a unique combination of integrated rainwater, 
stormwater, permaculture living, solar power, solar cooking, 
community gardens. Try food from our low energy cookers, 
cob oven, fireless cookers, aboriginal cooking. For a great 
(free) day call Keith Burnett (07)3857 6088. 
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STRAWBALE BUILDING WORKSHOPS. Comprehen- 
sive 3-day strawbale and earthen plaster building workshops, 
24, 25 & 26 Aug, 21, 22 & 23 Sept, Daylesford. Learn how 
you too can build easily, environmentally, and affordably. 
Don O’Connor and Sue Ewart as seen in EG 101 and 105. 
Visit on our Web site <www.netconnect.com.au/~sueandon>. 
Phone (03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats and 
holidays — Daylesford. Phone (03) 5348 7506 or write to PO 
Box 395, Daylesford, Vic, 3460. 


RECYCLE your inkjet cartridges with a DIY refill kit from 
Ink Again from as little as $2.00 a fill. For more information 
write to PO Box 1851, Geelong, 3220. Ph/Fax: (03) 5224 
1970 or visit <www.inkagain.com.au>. 


NEW Environmental Products and Services Internet Direc- 
tory: <www.ecochoice.au.com>. 


INTRO TO PERMACULTURE DESIGN. Spring/Sum- 
mer 2001 accredited courses. Ran in Bendigo, 36 hour dura- 
tion. For further information phone Evan Davies at ‘Gravel 
Hill Gardens’ on 0419 472 835. 


STARTING POINT SEMINARS in Earth Building Tech- 


UNCLASSIFIEDS 


niques cover design, step by step owner building, earth house 
visits, and practical experience. In small groups you can be 
comfortable with asking all those unanswered questions. 
With 20 years experience in sustainable building & lifestyle, 
Cherie Forrester will ensure that you move forward with your 
choice of rammed earth, rendered straw, earth covered or mud 
brick. Stay at Earth House B&B for the added experience of 
waking up in an earth house. Send for Starter Pack: $44 (incl. 
GST/mail) <www.startingpoint.com.au>. Ph (03) 5968 1686 
‘We’ll get you started!’ 


FOR SALE. MAIL ORDER BUSINESS in environmen- 
tally friendly feminine hygiene product. Sole distributor in 
Australia/New Zealand, great potential. Genuine reason to 
sell, reliable figures available. Price $30,000. Phone (02) 
4883 6404 or <xmiloud@hotmail.com>. 


VERY RARE BLACK CORRIDALE RAM FOR SALE to 
breed your own perfect black sheep. Contact Andi (03) 9589 
1043 or <puls@bigpond.net.au>. 


PERMACULTURE DESIGN, NEWCASTLE AND 
HUNTER VALLEY. Design and onsite consultancy for 
Farms and Suburban properties. Professional ideas to help 
create sustainable and productive farms and gardens. Phone 
Andrew Murdoch (02) 4950 4134. <www.sustainable. 
com.au>. 
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LAND LINE 


LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your 
responsibility to check all deals. We charge a rate of 66 cents (including GST) per word (prepaid) for a listing of 
any desired length. All LAND LINES should include your name and address (phone number is optional). 
Please also name your nearest large town (eg, "50 km north east of Lismore"). 

LAND LINES for the December issue should arrive at PO Box 2 Trentham, 3458, or <www.earthgarden.com.au> 
by 1 November 2001 (Secure payment by credit card is also available at the website.) 

We simply cannot take LAND LINES over the phone — please don't try. 


LAND LINES PHOTO ADS NOW AVAILABLE — ONLY $15 EACH (PRE-PAID). Send a colour or black and white print with your land line. 


NEW SOUTH WALES 


1. MID NORTH COAST NSW. 
430 acres, tenants in common. Mostly forest. Permanent creek, 
abundant wildlife. Secluded poured earth house. Neglected but 
repairable. Phone connection. $12,000 ono. Phone (02) 4942 


1 hour to Taree. 1/18 share, 


5215. ee WO 
2. BONALBO — NORTHERN NSW. 69 km west Casino. 
Neat two bedroom cottage, low maintenance. Friendly rural 
town, carport, sheds, aviaries. | All town services. 5 minutes 
shops, hospital, school. Bowls, tennis, golf. $50,000 negotiable. 
Phone (02) 6665 1439. 


3. QUIRINDI. 260 acres, 13 km from town, 45 mins to 
Tamworth. 4 bedroom home gestled in the hills with stunning 
valley and water views with nature reserve within walking dis- 
tance. Home features Tasmanipn oak kitchen and vanity. Com- 
bustion heating and verandahs fall round. Property consists of 3 
paddocks, 3 dams, fully equipped bore and a large shed. Suitable 
for hobby farmer or those Ipoking for alternative lifestyle. 
$185,000. Phone (02) 4930}7883. email: <hlg@cn-newc. 
com.au>. . 


4. BELLINGEN VALLEY. 1/4 share on magnificent 50 acre 
council approved MO. 3 bedroom home, verandahs, open fire- 
place. Large shed. River frontage with fabulous swimming hole. 
Established orchards, vegie garden. Use of 50 HP tractor and 
implements. Rich alluvial flats, BFA certified. 1 km from state 
school, § km from Steiner school & 2 from_Bellingen. 


$150,000 Phone (02) 6655 4020. <N 


. SLIPPERY CREEK, BELLANGRY, NTH COAST NSW. 
1/2 hour Port Macquarie. An opportunity to purchase 1/9 share in 
200 ha plus dwelling and sheds. Potentially an impressive home 
of 33 sq to lockup. Brick and timber construction, four bedrooms 
with study overseeing an open plan living area. High raked 
ceilings with wood fire in lounge. Phone, water, power, school 
bus & mail at main road. 22 year established community, rainfor- 
est walks, swimming holes. Price $165,000. Phone John D) 


(07) 4946 4762 (H) (07) de 6049 Email: <horders@ 
whitsunday.net.au>. 


g 
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6. ST ALBANS/UPPER MACDONALD VALLEY. This 60 
acre property is located in ap isolated side valley of the 
MacDonald River, upstream frorp historic St. Albans. Bordering 
onto Yengo National Park, the prpperty features 2 creeks, 20 acres 
of ‘clean’ paddocks and 40 adres of forested hillsides. The 
spacious, self sufficient house is|solar-powered and consists of a 
rambling verandah, large living area, two mezzanine floors, 
kitchen and bathroom. The idedl weekender but also good for 
farming. 2 hours from Sydney C 
or Helen (02) 9698 8251. 


S- 


7. FAR NORTH COAST, Sharz mudbrick house, 3 bedroom, 
septic, 40 power, combustion stove, etc. garage. Subtropical 
rainforest adjacent to State Forest and Mount Warning National 
Park. $90,000. Phone (02) 6676 0886. 


8. JARLANBAH PERMACULTURE HAMLET, NIMBIN. 
Lot 12 includes 1/2 acre of freehold}title & 33 acres of common land. 
Only 10 mins walk to the main street of Nimbin, 20 mins drive or bus 
to Lismore. This block has an easy puilding site adjacent to 2 dams, 
northerly aspect, mountain views, segled roads, phone, mains or solar 
power. Established community of friendly neighbours. $42,000 ono. 
Call Archie (02) 6689 1305 or Trevdr (03) 9440 7277. 
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Broken Hill 


9. BLUE KNOB. 12 km from Nimbin, 1/7th share in 110 acre 
multiple occupancy, property backs onto Nightcap National Park 
and has permanent rainforest creek. 6 acre forested block for sale 
with views to Lillian Rock. Has good all weather access, with 
running water and telephone connection. $35,000 ono. Phone 
(07) 3217 2103. 


10. CHARMING 2 BEDROOM COTTAGE, Border Ranges 
National Park area. 5 acre share on well established community. 
Solar power & solar hot water. Front & back verandahs. 40 km 
north of Lismore, 20 minutes northwest of Nimbin. Contact 
owner (02) 6689 7087. 


11. TARALGA/BIG HILL AREA. 440 acres $180,000. 
Peaceful oasis amid rugged wilderness, backing into National 
Park. Early settlers home comfortably modified. Leadlights, 
open fire. four dams close to house. Unique isolation for creative 
healing lifestyle. Easy access, 15 mins schools and services. 45 
mins Goulburn. Details (02) 4268 1049 or 0413 046 910. 
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12. GOOLAWAH CO-OP, low cost land sharing, 1,640 acre, 
20 km north of Port Macquarie, we are a non-profit self-help 
group going through the planning process of setting up an alterna- 
tive community, with 80 sites total, 20 left. $7,000/share. There 
is approx 200 acres of cleared ground on top of gently rolling 
hills. No cats, dogs. Walking access (5 km) to surf beach through 
national park. Phone (02) 6566 0087, (02) 6653 4601 


<www.goolawahorg>. O O O O C wnn 


(nomen NSW. Share in 6,500 acre MO nestled in the 


foothills surrounding the junction of Clarence and Cataract Riv- 
ers. 20 acre homesite with large 2 storey rammed earth building. 
Isolated and incredibly beautiful. $45,000 ono. Phone (02) 6666 
1384. 


14. TURONDALE, 40 km north of Bathurst. 10ha/2Sac, build- 
ing permit, fully fenced, dam, magnificent views, undulating to 
steep, upper part cleared, lower part timbered, never supered - suit 
organic, 1 km dirt road, S/E aspect, Ph (02) 6332 5965 week, (02) 
6337 7749 w/ends, e-mail: <daking@lisp.com.au>. 


15. JUGIONG, 35 km from Cootamundra. Two dwellings on 
two blocks, two hours to Canberra. Primary school, swimming 
pool, local shop, hotel, golf course, river. Town. water, fenced, 
sealed roads, established gardens, fruit trees, recently neglected. 
$45,000 for both. Pete (07) 5445 7987 or 0412 414 034. 


16. HISTORIC PAMBULA. Town milk bar and takeaway. 
Wide streets/weekend markets. Vibrant country town 3 min from 
airport and beaches. Total lifestyle and-business. $180,000 neg. 
0427 250°288 or (02) 6495 6179: j 3 


17. BARADINE, 45 km north Coonabarabran, middle Pilliga 
Forest. Four bedroom house with ensuite, office, craft room, 
workshop and six vehicle accommodation on nine well treed 
acres with fruit trees, gardens, woodfire, ducted evaporative air 
cooling, 15,000 gallons rainwater, bore, dam with crayfish, only 
two minutes from town on tarred road. $125,000. Phone (02) 
6922 6030. 


18. FAR SOUTH COAST NSW. Inland from Eden, national 
parks, rivers, creeks, lakes, forest, wildlife galore. Eco-tourism, 
forestry, hobby farming, sell shares, whatever. Last sale in area 5 
years ago at $80 per acre. We are old and frail and need money 
and will sell 220 acs @ $50 p.a. $110,000 and 120 acs. @ $65 p.a. 
$78,000. Both on river/creek. Less if you buy both! Maps and 
details on (02) 4784 1020. 

19. NORTHERN NSW, DRAKE. 3 hours to Brisbane, 40 mins 
Tenterfield, 1-1/2 hrs Lismore. 16.5 acres, beautiful bush block, 
seasonal creek. Electricity close by. Wildlife. $22,000 ONO. 
Ph. (02) 6665 1152. 


20. 40 KM NW OF TAREE, NSW. 7 shares for sale in 12 
member established co-operative, 1259 acres adjoining State For- 
est, in process of MO development. Springs, permanent water, 
power, phone, swimming holes, 700m mountain peak, steep, 
forested, rainforest pockets, secluded valley, 30 mins. to town. 
$35,000 - $40,000 each.. 10% deposit, balance payable on devel- 
opment approval. Phone: (02) 6550 7229 or (02) 6550 7324. 
Email: <peakex@tpg.com.au>, Website: <http:// 
mo.ontheinternet.com.au>. 
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21. TORONTO, LAKE MACQUARIE: 30 KM SOUTH 
FROM NEWCASTLE. Great views to the Watagan Mountains. 
Energy efficient, passive solar designed, insulated 3-4 bedroom 
house constructed from second hand bricks including sandstocks, 
colourbond roof, rumpus, double jarage, bathroom, ensuite, recy- 
cled oregon kitchen, open plan living/dining and kitchen, wheel- 
chair access, town water and gas, established permaculture 
demonstration garden including rajsed vegetable gardens, orchard 
enclosed in chook rotational yard, fruit and vine crops, bush food, 
4 tanks used for irrigating the garden. Quiet cul de sac in a 
suburban estate with bush reserve at rear. Short distance to 
schools, shopping centre, bush walks, lake, Sydney freeway, 
mountains and beaches. $238,000. Phone Wendy and Andrew 
(02) 4950 4134. 


22. 89 ACRES: KUNAMA between Batlow and Tumbarumba, 
3 hours Canberra. Three bedroom house, large shed, hayshed, 
bore with submersible pump s¥pplying house, small orchard, 
milking shed and chicken run. Two dams, irrigation licence for 
well on back block. Trial area Ginseng - 3 years old. $190,000. 
Phone (07) 4954 6830, (02) 6949 1719. 


QUEENSLAND 


1.. SECLUDED, PEACEFUL VALLEY, 2.14 ha reforested. 
Restored workers cottage. Solar power (RAPS), Clivus compost 
toilet, wood/gas stoves. Separate cottage, 2 workshops. Produc- 
tive vege/orchid, landscaped gardens. Rainwater tanks, bore. 
Close to bus, school. 30 mins. Beaudesert, 1-1/2h Brisbane, GC. 
$160,000. Phone (07) 5544 8216. 


2. HALFWAY BETWEEN KINGAROY/NANANGO, 160 
acres plus 25 acre lease. 14 x16 m shed, 7x4 m shed. 5 kva 
generator. Very comfortable {50 m2 home, insulated, 3 bedroom, 
hot drum wood heater. Solaj powered, gas (stove, H/W, fridge). 
16,500 gal rainwater storage. |6 ml irrigation licence from creek, 4 
good dams. 35 acres deer fẹnce.- Rest N/L Ironbark and Grey 
Box. Permaculture designed vege gardens, orchard, chook pen, 
pig pen, deer handling shed} Chemical free for last 15 years. 
Much loved with great potertial. Asking $130,000. Call Brett 
(07) 4632 0208 or Cathy (07}4162 1719. 


3. 50 KM WEST OF GYMPIE. Art/craft, self-sufficiency 
dream. 2 ha, rammed earth, 3 m verandah, leadlighted casements 
solar/240. 100,000L rainwater, orchard, chook run, shed and studio 
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PENINSULA 


2 1 6 
and granny flat. Divorce sale. $125,000. Bob (07) 5484-1485. 


4. QUEENSLANDER HOME ON 25 ACRES. (175 km SW 

Bundaberg). Many extras. Reliable, good water. $78,000. 

Phone (07) 4165 1484. <www.australiarealty.com>. 
ee 


5. CONONDALE/ MAL- 
ENY. This rammed earth 3 br 
home is located on the head- 
waters of the Mary River. 5 
km from Crystal Waters, 29 
km from Maleny. Solar pow- 
ered, solar hot water, wetback 
slow combustion stove plus 
full size gas-stove:~ Under- 
cover parking for 4 cars. Stor- 
age shed. Approx. 6 acres — 
large diverse orchard spread 
over 2 acres. Remainder 
forested including rainforest 
pockets. Separate private tim- 
ber studio beside rainforest | 
gully. Reduced from 
$189,000 to $165,000. Phone 
(07) 5478 6898. Email: 
<mattie@satnav.com.au>. 
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6. POTENTIAL UNLIMITED, SE QLD. 40 minutes north 
of Brisbane, 30 minutes south of Sunshine Coast. 11.5 pictur- 
esque semi-rural acres, fenced, dam, variety of fruit trees, su- 
perb horse country, suit hobby farm, organic farming, health 
farm, 15 minutes to Winery. Separate guest wing, fully self- 
contained, perfect for Bed & Breakfast/Health farm (grow your 
own organic fruit & vegetables!) Main residence: 4 spacious 
bedrooms, 2 bathrooms, 3 toilets, formal lounge & dining, 
family room with fireplace & atrium. Home features polished 
timber floors, Cedar French doors, lead-lighting, open-plan 
kitchen crafted from aged recycled timber, top of the range 
appliances, double oven & hob. Pool, gazebo, paved entertain- 
ment area in lush sub-tropical surrounds. Phone Joy 0409 633, 
027. $450,000. 


VICTORIA 


1. APSLEY. 1-1/2 acres mobile home with annex, 3 br. Great 
views. Big Red Gum country.\ Halfway between Melbourne and 
Adelaide near SA border on\ Wimmera Highway. $20,000. 
Phone (03) 5585 1632. 


2. NEAR BENDIGO, 17 acres bushland with power, telephone, 
school bus, dam, cleared housey$ite. $40,000 on $5,000 deposit, 
12 months to pay. Ring owner (03) 9376 5252 or 0408 509 737. 
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3. BEAUTIFUL 3 BEDROOM HOME, 15 squares, profes- 
sionally built, solar passive, eco friendly, next to Brodribb River 
at Goongerah. Twelve/240 volt solar, fuel stove with hot water, 
open fire place, situated on 5 acres of organic river flats with high 
grade fencing as part of a 150 acre co-operative. One hour north 
Orbost. Active and ethical community with P-8 school. Stunning 
outlook and ideal environment for those looking for self-suffi- 
ciency and a peaceful haven. $63,000. Bob or Sylvia (02) 6241 
5858. (03) 5154 0123. See <www.users.bigpond.com/ 


copes.goongerah.htm>. OE CE ee 


4. GIPPSLAND LAKE DISTRICT. 10 minutes Bairnsdale/15 
minutes Lakes Entrance. 2 x 10 acres unique natural bushland 
resonating with bellbirds, hopping with wallabies. Lot 2: 9 x 7 
metre relocatable home. 2 bedroom. All amenities, 12 x 6 m 
colorbond shed with mechanic’s pit, 45,000L rainwater tank. 
Permanent waterholes in seasonal creek. Prepared homesite pro- 
vides unsurpassed positioning for a solar efficient home and 
ample room for permaculture lifestyle on excellent soil. $92,000. 
Lot 1: Also has current DA and provides delightful homesite with 
power at gate $52,000. Both blocks $138,000. Phone (02) 6457 
1081. 


5. 100 ACRES AT SEATON, 2@jminutes N/E Traralgon. Level 
to undulating; expansive views. Half cleared but undeveloped - 
balance natural bush; good timbr. Some commercial gravel. 
Dirt cheap $69,000. Phone (02) 6457 1081 or 0411 435 038. 


6. BOORT, NORTH VIC. BIODYNAMIC FARM. This 
property has been certified singe 1990 by BRI of Poweltown. 
1200 acres, comprising 1100 afres, ideal for horticulture, crop- 
ping and grazing, the remaining 100 acres comprises the house 
block with machinery sheds,/barn, workshop, hayshed, cattle 
yards, shearing shed. Approx 70 acres irrigation, ideal for lucerne 
and vegetables, with 160 meg@litres of water. For more informa- 
tion contact (03) 5455 4225 eyenings. 


7. DOOKIE, 30 km east of Shepparton, Vic. On the edge of 
township, lovely gentle slgping north facing 3 acre block. Town 
water, 3 phase power, 13 x|15 m mudbrick shed/workshop, septic 
& grey-water systems. 2 bedroom, small but comfortable remov- 
able bungalow with reverse cycle air-conditioning, 20 tree home 
orchard offers fruit variety ọn an automated system. Dookie has a 
population of 260, primary chool, general store, post office, pre- 
school and sporting facilitits surrounded by crop farming land. 
Get out of rental market and own a peaceful part of Australia. For 
only $105,000 this will appdal to those looking for a relaxed home 
location with some space to}grow. Live in the bungalow and plan 
your future. Vacant and reddy for your occupation. Phone: (03) 
$752 2022. 


8. UNIQUE LIVING EXPERIENCE. Round The Bend Con- 
servation Co-Operative. Fifty minutes NE of Melbourne on 326 
acres of bushland. A community dedicated to conservation and 
low impact bush settlement (not self sufficiency). Shares avail- 
able. Contact Fabio (03) 9712 0615, Kerry (03) 9712 0354 or at 
<www.netspace.net.au/~kerryc>. 


9. OLD FOREST: 39 ACRES. 300 metres tree lined drive. 30 
x 20 shed, concrete floor and lined. Leitches Creek runs entire 
length. Small lake. Power and phone connected. 6 minutes to 
Vincent Street, Daylesford. Phone: (03) 9844 0042. 0403 288 
455 after 27 Aug. $260,000. 


10. MALDON, CENTRAL VIC. 17 km west of Castlemaine, 
30 km southwest Bendigo. Undulating 4 acres on edge of historic 
gold mining town. Walk to shops and primary school. Building 
permit and electricity available. Town water connected. SuitabJe 
for Earth Gardeners (lots in area) or B&B development. Phone 
Andrew or Wendy on (03) 9570 1347 or 0419 390 066. 


LAND LINES 


TASMANIA 


1. BREAM CREEK. Splendid residence on 16 Ha. East sloping 
seaward. Magnificent ocean views. 8 acres pasture, balance wet/ 
dry sclerophyll habitat. 2 dams, fire pump, electric fencing, 
8000g water storage for house. 3 bedroom pole house, open 
living space, large ‘Steelfire’ slow burner, wide verandah 17 
metre long/partially covered in lazerlite. Half completed studio 
with slab. Round yard, holding paddock and infrastructure, mate- 
rials galore. Beautiful setting, great vibe. 40 mins Hobart, 30 
mins airport, 25.km from Sorell. $200,000. Phone (03) 6253 
5777. 


2. GEEVESTON. 45 mins south of Hobart. 2.44 ha farmlet, 3 b/ 
r brick home $127,500. Ideal alternative lifestyle. Phone (03) 
6297 1446, fax (03) 6297 0146. More information; 
<www.australiarealty.com>, Ref. F130025. 


3. TWO LIFESTYLE BUSINESSES. Freehold on 5 titles. 
North West Tasmanian seaside town. ‘Two Oaks’ garden nurs- 
ery, gallery and café featuring unique 2 storey stone building. 
‘Somerset Gardens’ cabin and tourist park with fully serviced 
sites and 8 cabins. Both businesses are set amongst extensive 
landscaped ground with ample room for expansion. Phone (03) 
6435 2322 Fax (03) 6435 1431. 


4. SOUTHERN TASMANIA, 2 bed celery top, nth aspect, 
bush, privacy, French doors, large windows, verandahs, complete 
solar power system includes gen, gas & wood. Fruit trees, dam, 
pump, rainwater tanks, studio, separate shed with room attached, 
99 acres. Currently let for $100/week. Hour south Hobart, 15 
mins south Cygnet. Offers around $100,000. (07) 4039 0740. 


WANTED/TO RENT 


1. PEOPLE WANTED for co-operative community,.NS W Cen- 
tral Coast. prospectus available. <mark@openwindows.com> 
PO Box 585, Woy Woy, NSW, 2256. 


2. WANTED TO RENT/CARETAKE. Responsible, fit couple 
with 2 school children looking to rent/caretake property in Tas- 
mania. Excellent references, very houseproud, enjoy gardening. 
Phone Ian (08) 8363 3662. 


3. WANTED URGENTLY: small acreage with house. Power, 
water, land line phone a necessity. Central Tablelands/Blue 
Mountains, NSW. Contact Lori Boleyn, “Wildwood”, 9-11 Vista 
Pde, Leura, NSW, 2780. (02) 4784 2786. 
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A selection of sustainable living books available from Earth Garden. For the full list of books, see ‘The 
Good Life Book Club’ catalogue (available free). Phone The Good Life hotline on: (03) 5424 1814. 


Strawbale Homebuilding (160 pages) - $19.95 (add postage) 

501 TV-Free Activities For Kids (500 pages) - $19.95 (add postage) 

The Earth Builder’s Handbook (80 pages) - $10.95 (add postage) NZ 

The Australian Self-Sufficiency Handbook (340 pages) - $39.42 (add postage) 

Jackie French’s Household Herb Book by Jackie French - $10.95 (add postage) NZ 

The Best of Jackie French - $29.95 (add postage) 

Earth Garden Natural Dog Soap - 3 for $9.80 (add postage) 

Jackie Frenth’s Backyard Self-sufficiency - $17.95 (add postage) 

Earth Garden Building Book - $39.00 (add postage) 

The NEW Hard Times Handbook $19.95 (add postage) 

EG Binders (hold 9-12 copies) - $15.40 each (add postage) 

The Healthy House Cow - $+8:68 *NOW ONLY $14.95* (add postage) NZ 

THE LOT:$385 (Except EG 2,3,8,10,13-15,25,29,44,50,68, - Out Of Print) FREE INDEX! (add postage) .. $ 
Single issues: $5.95 each, or 10 for $34.95!(Except EG 2,3,8,10,13-15,25,29,44,50,68, - Out Of Print) .. $ 
The Seed Savers’ Handbook - $25.00 (add postage) 

Build It With Bales - $69.95 (add postage) 

Jackie French’s Chook Book - $13.95 (add postage) 

The Earth Gardener’s Companion Reprinted Second Edition - $14.95 (add postage) 

The Straw Bale House - $74.00 (add postage) 

Warm House Cool House — $33.00 (add postage) 

The Compleat Earth Garden Index (EGs 1-100) - $3.95 (add postage) 

Serious Straw Bale - $74.00 (add postage) 

Making Money From Your Garden by Jackie French — $10.95 (add postage) NZ 

Backyard Poultry - Naturally by Alanna Moore — $32.95 (add postage) 

Forest-Friendly Building Timbers — $10.95 (add postage) 

Getting Started In The Country — $16.40 (add postage) ...........ccecccccecssecseesseeeeeeneeeeseeeneeeeeeneeeeeeeenateate s L E A 
The Mud Brick Adventure - $19.95 (add postage) 

Home Farmer, VOLUME ONE - $14.95 (add postage) 


NZ READERS: books marked ‘NZ’ available in NZ bookshops. 
Ask your bookshop to order from Touchwood Books, Hastings, or Addenda, Auckland. 


POSTAGE (Aad post & handling) Up to $24.00 — add $4.40 
Total Price of all books/items: $24.00 - $75.00 — add $8.80 
$76.00 - $105.00 — add $11.00 
Over $105.00 — add $15.40 
NZ readers: add A$15 per $50.00 (or part) 


SUBSCRIPTIONS (includes postage) 

Please post me: (14(1 year) 28 (2 years) 112 (3 years) issues, 

starting with number 

l enclose: (1 $26.40 inc GST (1yr) © $52.80 inc GST (2 yrs) d $79.20 inc GST (3 yrs) $ 
[add $18 per year for overseas postage - GST not payable on overseas orders] 


CHEQUES/MONEY ORDER/CREDIT CARD TOTAL ENCLOSED $ .....++220 


Pees | / / 


Postcode 
SEND DETAILS TO: EARTH GARDEN, PO BOX 2 TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 


16-18 W NOV 01 


ALEXANDRA GARDENS 


HEALTHY FOOD, MUSIC, FUN AND LOTS MORE! 
FIND OUT WHAT & HOW 


AT THE FAIR 


SEMINARS 
Extraordinarily successful at both the 
previous Fairs, this years seminar 
; XHIBITORS , program promises to be even better: 
Our exhibitors showcase the following 
. ; [ Key Industry speakers 
Manufacturers, installers & designers of: 


* Ethical Investments and Business advice. 
e Environmental organisations [ Working demonstrations . 
e Networking opportunities. _[ Children's program 
e Technological innovation. e Solar, Wind Micro-hydro. 
e Transport alternatives. è Solar Hot Water, Heating & Cooling. 
e Composting Toilets & Greywater. 
e Water Collection & Conservation. 
e Permaculture, organics & Bio-dynamics. 
e Government information and advice services 
e Strawbale, Earth & Timber Building. 
e Home products & Improvements. 
e Energy Efficient Housing. 
e International sustainability. 
e Natural health and medicine. 


e Sustainable farming. TICKETS 
$12 per day | $9 concession | $5 Children 


| Children under 5yo free | Family ticket discounts 


[ Over 30 seminars each day 
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